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Performance-proved...unsurpassed for speed, 
accuracy, and range of products handled! 


This is why quality-built M & § Fillers are truly the “Standard 
of the Filling Industry.” They provide an unbeatable 3-way New Filler Bulletin 


combination of the most accurate measurement at highest speeds 
on the widest range of liquid, semi-liquid, and heavy semi Just Off the Press! 
solid products! This new FMC Bulletin com- 


M & § Fillers are easily adapted to fill all cans, jars, and even pletely describes the eight 
basic M & § Fillers in this 


cartons. Speeds are limited only by the closer or capper. En- 
famous line. Specifications and 


durance is a by-word with M & §S Fillers: each of the eight basic 
models is precision-engineered for heavy duty, long life opera included, along with detailed 
tion, Servicing is made easy and simple: all checking, lubrica |, explanations of accuracy, op 
tion and adjustment points are handy to reach. The fine quality SHE, G65 conereeres Cn 


and performance of M & § Fillers is assured through the use 


illustrations of all models are 


tures. Various attachments are 
| also described, as well as 
of special alloys and rigid factory inspection. And the exclusive y graphic illustrations of their 
MC “No-can, No-fill” feature prevents spilling and waste application in handling a wide 


variety of products 
By all comparisons, these are the finest fillers made — designed eee 


and built to perform better, longer and at lower cost Vip 
i eemem 
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UT Heekin Product Planned Cans through every test, 
You will find that the Heekin Can planned for your 
product will be in first place. Heekin research laboratories 
serve you with facts that mean profits for you. Call Heekin 
to find out the latest in metal packaging in your industry. 
Heekin Product Planned Cans . plain or lithographed 


are planned for your profit. Let us assist you 


HEEKIN CANS 
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KEEPS PACE WITH A 
BOOMING INDUSTRY 


“t on be ae 


Bes a) Cs , 
B ie iN sae \N 


Another of the many representa- Distributed by Florida 
tives of the frozen concentrate Citrus Products Exchange, 
industry served by CROWN . ail Plymouth, Florida 


As the demand for this healthful, delicious food grows, so does the need for the cans in which the product 
goes to market. Staying abreast of the booming citrus concentrate industry is no mean feat. . . but 
Crown continues to supply its customers’ needs, thanks to EXPANDING FACILITIES and INTENSIFIED 


CUSTOMER SERVICES. 


\ “MOTIVATION DESIGN” (our way of saying “Packages That sell”) begins in our new modern 
ART DEPARTMENT .. . is climaxed on our superbly equipped LITHOGRAPHY LINES. 


\ NEW “PLASTI-SEAM” CONCENTRATE CONTAINERS with 


thermoplastic side seams to permit around-the-can lithography. 


Vv FOUR NEW CROWN PLANTS opened this year to serve 
the food industry. 


V COMPLETE CLOSING MACHINE SERVICE, Field 


Research, Engineering, and other services. Ask about them! 


CROWN CORK & SEAL COMPANY, INC. 


‘Big Enough to Serve You Smal! Enough to Know You” CAN DIVISION 


PHILADELPHIA « CHICAGO + ORLANDO + BARTOW «+ BIRMINGHAM « BALTIMORE + NEW YORK « BOSTON «© ST. LOUIS © SAN FRANCISCO 
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Events to Come 


Oct. 13-15. Florida Canners Asso 
ciation, annual meeting, Fontaine 


bleau Hotel, Miami Beach. 
Oct. 19-21. National Pickle Pack 


ers Association, annual convention 
and “Pickle Fair,” with machinery 
exhibit, Sheraton Hotel, Chicago 


Oct. 23-25. Third Annual Western 
Regional Frozen Food Convention 
Hotel Mark Hopkins, San Francisco 


Oct. 31-Nov. 1. lowa-Nebraska Can 
ners Assn., annual meeting, Hotel Ft 
Des Moines, Des Moines 


Nov. 3. Illinois Canners Assn., fall 
meeting, Bismarck Hotel, Chicago 


Nov. 3-4. Ozark Canners Associa 
tion, 1955 fall meeting, Colonial Ho 
tel, Springfield, Mo 


Nov. 7-8. Wisconsin Canners Assn 
annual convention, Schroeder Hotel 
\lilwaukee. 


Nov. 12-20. Washington Food Show 
Corp., first annual show, National 
Guard Armory, Washington, D. C 


Nov. 16-18. Indiana Canners As 
sociation, annual convention, French 


Lick Springs Hotel, French Lick, Ind 


Nov. 21. Pennsylvania Canners As 
sociation, 41st annual convention 


Penn Harris Hotel, Harrisburg 


Dec. 1-2. Tri-State Packers’ Asso 
ciation, 52nd annual convention, Ben 


jamin Franklin Hotel, Philadelphia 


Dec. 5-6. Michigan Canners and 
Freezers Association, fall meeting, 
Pantlind Hotel, Grand Rapids 


Dec. 5-6. Ohio Canners Assn., an 
nual convention, Carter Hotel, Cleve 


land 


Dec. 6 Maine Canners Assn., an 
nual meeting, Falmouth Hotel, Port 
land 


Dec. 7-9. Western Frozen Food 
Processors Association, Hotel Senator 
Sacramento, Calif 


Dec. 8-9. New York State Canners 
ind Freezers Association, Inc., 70th 
innual convention, Hotel Statler, Buf 
falo 


Jan. 15-22, 1956. National Can 
vers Association, National Food Brok 
er Association ind Canning 
Machinery & Supplies Association, an 
jual meeting, Atlantic City, N J 

Jan. 29, 1956. Frozen Food Con 
vention, N.A.F.F.P. and N.A.F.F.D 
Waldorf Astoria Hotel, N.Y.¢ 

Feb. 1-3, 1956. Eleventh annual 
fieldmen'’s conference, Pennsylvania 
Canners Association, Pennsylvania 
State University, University Park 

Feb. 17-18, 1956. Canners League 
of California, annual fruit and vege- 
table sample cutting, Fairmont Hotel 
San Francisco 
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The dependable place-kicker needs cool nerves and perfect 
control to consistently make the point-after-touchdown or 
field goal. And control is important, too, in the manufacture of 
Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain Anchor Hocking 
products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the 
U.S. and Canada await the opportunity 
to serve you with controlled high quality 
Anchor Hocking products. 


Accurate control of glass batch mixing is vital The compe on of good glass is alway 

co good glass. Automatically controlled mix homogeneou s control, through daily c 

ing drums time and properly mix each bat in density tubes, provides an accurate chech 
ot An horglass 


Ancuor Hocking || 


GLASS CORPORATION 


GENERAL OFFICES 


LANCASTER, OHIO 
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Anchorgiass Containers, Anchor 
Metal and Plastic Closures, Anchor 
Sealing Machines, Cartons and Pack. 
age Engineering Service...for Pack- 
ers, Manufacturers, Bottiers of 
Foods, Drugs, Household Chemicals, 
Cosmetics, Toiletries, Beverages, 
Beers, Ales, Wines and Liquors. 





No one has to tell you that women’s preferences have 
a big influence on sales. And that’s just the reason 
more and more packers are sealing their products with 
the Crown Vacuum Lug Cap. This closure has the 
convenience women want. It’s easy to remove .. . easy 
to replace . . . makes a perfect re-seal over and over. 


Because your product has to be its own salesman in so 
many cases today, it’s smart to get the facts about 
anything that will add to its sales appeal. Find out 
how the Crown Vacuum Lug Cap will help you make 
the strongest appeal to the major part of your market. 
Call, wire or write for information today. Crown Cork 
& Seal Company, Inc., Closure Sales, Baltimore 3, Md. 
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* SHIRRIFF'S Marmalades and 
Sundae Toppings are made by 
Shirriff's Ltd., Toronto, Canado. 
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People and Plants 





W. E. Bryant 


Al Betz 


Warren E. Bryant has been named Real 
Gold Citrus Products’ western division 
sales manager. He will also acquire man 
agement responsiblity for Western Cana 
dian and Hawaiian sales. Don Griffith 
has bee n appointed eastern division sale ‘ 


representative with 


Vhilack Iphi i 


he idquarters in 


Brockway Glass Co., Inc. announces the 
addition of Al Betz to its New York City 
office staff. Joseph Drummey, who has 
joined Brockway's sales force, will be 
located in the Boston office 


Donald L, Schott has been appointed 
technical applic ation engineer by the 
eastern operation of Food Machinery and 
Chemical Corp.'s Canning Machinery 
Division at Hoope ston, Tl 


John KR. Lavinder, assistant 
and assistant treasurer, California Pack- 
ing Corp., has been elected president of 
the San Francisco Control of the Con- 
trollers Institute of America. At the 
meeting of the organization's 
Indianapolis Control, John L. Bubul, 
controller and assistant treasurer, Mor- 
gan Packing Co., Ine., Austin, Ind., was 
president. Fred H. Brett- 
hauer, controller and assistant secretary 
Stokely-Van Camp, Ine., past president 
of the local group, was chosen a direc 
tor, R. B. Gookin, comptroller, H. J 
Heinz Co., has been elected a director 
of the Pittsburgh Control 


secretary 


annual 


rhatiie d viet 


Ball Brothers Co., Ine. announces the 
appointment of James W. Donaldson 
as general manager of the company’s 
west coast division with headquarters at 
their El Monte, Cal. glass container and 
closure plant. Mr. Donaldson succeeds 
Hugh J. Crawford who, after 10 years 
with Ball, requested the change in man 
agement as a result of an extended ill 


Dess 


Dr. Robert M. Brick, former director of 
the school of metallurgical engineering 
at the 
been named director of the department 


University of Pennsylvania, has 


of metallurgy of Continental Can Co.'s 
central research and engineering divi 


sion 


Carlisle W 
ofkic ‘ of vine pre sident and assistant 
manager of Westfield Food Products, 
Inc., Westfield, N. Y. Effective Sept. 2 
the plant and facilities of Grape Belt 
Preserve Co., Inc. have been leased to 


McLean has assumed the 


D. L. Schott J. R. Lavinder 


Westfield. Kasson W. Seiter, former man 
iger of Grape Belt, will continue to 
have an active part in management of 
the plant. Donald R. Slocum, present 


plant manager of Westfield, will be in 
charge of production in both plants 


Oakite Products, Inc. has announced the 
appointment of three new technical serv 
ce representatives John A. Price, who 
will serve accounts in the food industry 
in the West Chicago area; John C, Mul- 
larkey, assigned to the Phoenix, Ariz., 
territory ind Charles L. Blasingame, 
assigned to Dayton 


The Krier Preserving Co. has appointed 
H. S. “Bud” Humphreys & Associates, 
127 Madison Ave., Memphis 3, Tenn 
is its broker in the Memphis area 


Sale of all stock of D. M. Jewett, Inc., 
South Deerfield, Mass. pickle processing 
company, has been made to a financial 
group interested in the food industry 
The stock was sold by the heirs of 
D. M. Jewett and D. M. Jewett Jr., 
who lost their lives in an airplane acci 
dent in 1951. The new owners have 
stated that there will be no change in 
the plant location or in any of the 
Hunderup, 
for the past 2% years general manager, 


present personnel. Leo F. 


as well as president and treasurer, will 


remain in these capacities 


William Wisinski has been appointed 
superintendent of the Los Angeles Cor- 
rugated Box Division of Robert Gair Co., 
Inc. Mr 
23 years 


Wisinski has been with Gair 


Thomas B. McCabe, president of Scott 
Paper Co., has been elected to the 
board of directors of Campbell Soup Co. 


W. A. King was elected treasurer of 
Northrup, King & Co. at a recent direc- 
tors’ meeting in Minneapolis. J. E. Led- 
better was clected secretary: 5, W. Win- 
ston, assistant secretary-treasurer and 
Charles Emery, vice president in charge 
of the Pacific division. New directors 
elected at the annual stockholders’ meet- 
ing were Ken Christensen, vice presi- 
dent of the farm and grass seed division, 
and Mr. Ledbetter. Other directors re- 
elected were L. M. King, chairman of 
the board; Maurice Keating, Northrup, 
King president; C. A. Burnham; W. A. 
King; J. B. Massie; J. E. Dorsey; C. A. 
Bush; H. C. Fisher; J. W. Mathys; M. J. 
Diebold; L. W. Corbett; and W. P. Co- 


J. W. Donaldson R. M. Brick 


vey. Mr. Keating reported that the com 
pany had the largest dollar sales in its 
history during the year ending June 30 


A $350,000-expansion of Crown Cork 
& Seal Co.’s can division plant in Chi 
cago will boost production capacity of 
aerosol and other type containers to 
650,000,000 units a year 


Board of directors of Hazel-Atlas Glass 
Co. have authorized the construction of 
a glass container plant in the Chicago 
area. The new plant will be erected on 
the 75-acre tract of land now owned by 
the company located about 35 miles west 
of Chicago on the outskirts of Plainfield 
Ill. It is expected that the new plant will 
be in production in early Fall 1956 


Chas. Pfizer & Co., Inc. has announced 
plans for the construction of a combina 
tion warehouse and regional sales office 
on the western edge of Chicago. Pfizer 
expects. to be in the new quarters by 
May 1, 1956 


Barry-Wehmiller Machinery Co., St. Lou- 
is, announces that it has completed ar 
rangements with The Liquid Carbonic 
Corp., Chicago, to manufacture and sell 
Liquid Carbonic’s line of bottle washers 
and its full-depth uncasers 


Robert H. Brown, formerly district sales 
manager in New England, has _ been 
promoted to manager of the mid-Atlantic 
sales division of the Minute Maid Corp. 
Succeeding Brown in New England will 
be Hugh Fitzgerald, formerly district 
manager for Connecticut 


The Brockway Glass Co. announces the 
transfer of Grant Emery from its Kansas 
City office to its Cincinnati office 


Dr. William J. Hale, prominent Dow 
Chemical Co. scientist, died August 8 
at Midland, Mich 


Joseph T. Janda was elected secretary of 
Booth Fisheries Corp. at a recent com 
pany meeting. Janda has been employed 
by Booth since 1937. 


The opening of two new divisional sales 
offices, one at Tulsa, Okla., and the other 
at Houston, Texas, has been announced 
by Standard-Knapp, Div. Emhart Mfg. 
Co., Portland, Conn., manufacturer of 
automatic packaging equipment. G. K. 
McPherson is divisional manager of the 
Tulsa office and G. G. Sundin will man- 
age the Houston office 
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This Metro laboratory technician is running a glass 
homogeneity test. The glass ring section he is studying 
in the Metro laboratory provides an accurate check on 
glass composition. This test is of great importance to 
glass container users such as yourself, It enables the 
Metro technicians to make certain all Metro containers 
meet exact specifications 


Regardless of your glass container requirements, you 
can be sure that the complete range of Metro's products 
are manufactured under rigid laboratory and plant 
regulations. 


Important to you, too, is that when you buy Metro 
glass containers, you are buying Metromatic service—a 
service that consists of a quality product delivered on an 
unfailing schedule, geared to your specific production 
requirements. 


METRO GLASS-GOMPANY, INC. 


MANUFACTURERS O€ obadery LASS CONTAINERS 
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Washington and You 


Robert Y. Kerr, Washington Editor 
MLA MOO: 


Russian Farm Delegation 
Visit Gives Reason for 


Retrospect and a Look at 
Predictions 


ne WiGHLY PUBLICIZeED Russian farm delegation bade 
farewell to the United States not too long ago after a 
month of inspection tours which found them surveying 
the U. S. farm system and policies in more than a score 
of states. Washington, and the country as a whole, still 
echoes with impressions of friendliness and good will 
left in the wake of their visit. Leader of the Soviet 
visitors was First Deputy Minister of Agriculture Vladimir 
Matskevich (pronounced “Mott-SKAY-vitch”). 


Before embarking on their homeward journey the en- 
tire group of Russian agriculturists were guests at a 
luncheon sponsored by the ever-exclusive National Press 
Club in the nation’s capital. The event drew one of the 
largest member-crowds ever assembled in the club's fa- 
cilities in the National Press Building. This is mentioned 
here because Washington reporters demand that “some 
thing extra” if it is to arouse them from their accepted 
daily tasks of covering a merry-go-round news front. 


Deputy Minister Matskevich addressed the newsmen 
and guests in Russian through a young American inter- 
preter loaned for the occasion by the State Department 
Ihe ready wit and sharp verbal retorts of the youthful 
interpreter plus the inborn sense of humor possessed by 
the Russian leader made the speech a huge success and 
one overflowing with witticisms translated into the Amer- 
ican idiom 


Matskevich, a huge, bald man, proved himself a past 
master in the art of public relations. His demeanor on 
the speaker's rostrum won him a host of friends, As one 
noted Washington columnist remarked, “It was a tough 
audience for any humorist to face under any set of 
circumstances, since it was comprised of some of the 
country’s top political writers, some of whom haven't 
smiled since they predicted a landslide for Landon,” 
Ihe Soviet deputy chided the newsmen by informing 
them that so many of their colleagues accompanied them 
on their farm tours that it was impossible, in many cases 
for them to see the exhibits and detnonstrations conduct- 
ed for their benefit. In fact, he added, more than once 
it was necessary for his party to purchase morning papers 
the following day to learn what they had missed. Further 
proof of his wit and power to grasp a situation is recited 
in the case of his visit to Texas. Upon hearing many of 
the tall tales of native Texans pertaining to the virtues 
and size of their state Matskevich was fast to point out 
to the tale tellers that his native Ukraine is twice the size 
of North and South America combined 

The Russians declared they were especially impressed 
by American tractor tools and appliances that make it 
possible to use single-power units for many different 
purposes. They also expressed strong interest in Ameri- 


can hybrids, corn, cattle, poultry, and hogs. 

Dr. William V. Lambert, dean of the University of 
Nebraska College of Agriculture, who accompanied the 
touring Russians throughout their stay in this country, 
and who consequently had a first hand opportunity to 
extract knowledge and probe into the thoughts of the 
visiting government department heads, made several in- 
teresting comments on his experience in a later appear- 
ance in Washington. 


Present Soviet Farm Conditions 


Dean Lambert, in summing up his observations result- 
ing from his many days of personal contact with the farm 
tourists, came to the conclusion that the Soviet Union 
has more good soil than any other country in the world 
and succeeds in producing large yields without use of 
fertilizer. He also pointed out that, despite some reports, 
there is no food shortage behind the Iron Curtain. 

Dr. Lambert did say, however, that the Russians are 
not utilizing man and woman power efficiently in their 
farming operations (women do half the farm work in 
Russia). He indicated that there should be increased 
use of machine power and more “farm-worker-level” edu- 
cation, to balance with the well-planned curricula given 
farm section leaders. 


American Scene 


The dramatic comparison of Russian and American- 
farming, pointed up by the travels of these two delega- 
tions, doubtless will be of benefit to both countries. This 
brings to mind some special American farm problems. 
Much comment in Washington centers on the decline 
of American farm income to the point where the situation 
is now high on the list of political problems. 

There apparently is little encouragement that the 90 
percent support program will be restored. However, cer- 
tain congressmen are asking the administration to suggest 
some alternative; something other than acreage and price 
limitations. The rise in the consumer price index is rela- 
tively small even though it is the largest in more than 
a year, The fact that the cost of living is rising, if only 
by a small amount, gives support to farm complaints. 

Regardless, some informed sources say that big fall 
harvests will bring with them added planting restrictions 
for corn, rice, cotton, tobacco, and possibly peanuts. 
Wheat acreage already has been sharply reduced, and 
for the first time those who set policy are predicting 
that there is a possibility of control measures being 
placed on soybean plantings. 

Control officers across the country are surprised to 
find strong opposition to penalties for over-planting. True 
enough, the laws have been legally enacted and must 
be adhered to. However, some farmers are of the opinion 
that they are the best judge of what and how much to 
raise on their own land. In some sections there is a 
feeling that present legislation violates the American dem- 
ocratie principle. 

The Washington Post, recently pointed out that the 
agricultural control law falls into the same category as 
the so-called fair trade laws. The latter are so generally 
violated by discount houses, and have proved so difficult 
to enforce, that a number of appliance makers are giving 
warning to dealers and control agencies that it is impos- 
sible for them to control prices at the retail level. The 
public reaction is that it is no violation to purchase out 
of the stock of any merchant when you pay the price 
he asks. These things, and similar instances, go beyond 
the technical interpretation of law enforcement — they 
become political problems. 
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The tremendous success of the American soft drink industry has 


been built through the years upon one prime factor . . . flavor! 
Whether sold in bottle or the new can packages . . . dispensed 
from soda fountain or by park vendor . . . clear sparkling bever- 


ages, with their distinctive flavors, have found consistent favor 
with millions both at home and abroad. Those flavors that en- 
dure, that find the largest and most consistent consumer accept- 
ance, can truly be said to have achieved “the taste of success”... 
the taste that alone insures repeat sales. For more than 156 
years, D&O has provided flavors of the finest quality to manu- 
facturers of bottler’s flavors and extracts. This experience, plus 
the services of skilled flavor chemists and the facilities of the 
most modern laboratories, become the valued property of each 
D&O customer. Consult D&O. 


DODGE F OLCOTT, INC. 180 Varick Street, New York 14? 


‘Orr, Hth Year of § 


ae ° PERFUME BASES « FLA 


OCTOBER 1, 1955 13 














Announcing Continental's 


@°* 


to help you move your canned foods 








WANTED: (i 4 





For the fifth time, Continental is offering grocers $2500 
in prizes to help promote your canned foods. Contest 
No. 5, however, is something extra special — designed to 
fill a longfelt need in the canning industry. 


We're asking grocers — the men who know customers 





best — to help find a good selling slogan for canned foods. 


We're looking for a quick, sincere phrase (10 words or 32 CHANCES TO WIN 


less) that might do for canned foods what “Say it with FIRST PRIZE 

flowers” has done for the florists of the nation. $3000 
Many canners have expressed interest in having such SECOND PRIZE 

a slogan. This contest may or may not produce the ideal $500 

slogan, but it will certainly put many fresh minds on the 

problem. We hope, with you, that a corking good one will TEN THIRD PRIZES OF 

turn up. $50 eacn 
Tailor-made for busy operators, “Quickie” No. 5 lasts TWENTY FOURTH PRIZES OF 

only from October 25 to November 25. Winners will be $25 EACH 

paid before Christmas. Continental is happy to perform 

this extra service. It’s part of our broad program to sell ADVERTISED IN 5 BIG 

canned foods where they must be sold—in the retail store. GROCERY PUBLICATIONS 


¢ Chain Store Age 
¢ Food Topics 
CONTINENTAL Cc CAN COMPANY ¢ Progressive Grocer 
( ; ¢ Super Market Merchandising 
EASTERN DIVISION: 100 East 42nd St., New York 17 * Supermarket News 


CENTRAL DIVISION: 135 So. La Salle St., Chicago 3 plus Continental's Merchandiser Digest with a 
PACIFIC DIVISION: Russ Building, Son Francisco 4 circulation of more than 125,000. 
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Salesmen of Corneli Seed Company, together with company president, Earl M. Page, 
a recent visit to Corneli’s Keystone Valley trail grounds at Robertson, Mo., to inspect 
white-seeded snap bean developed by the company. Standing (left to right)—Nolan Smith 


paid 


a new 


ately named, the Pickle Fair 


Fun at the Pickle 
Packers Fair 


For the first time in the industry's 
history, the National Pickle Packers 
Association will adopt a « arnival theme 
for its annual fall meeting, appropri 
Dates 
ire October 19-21. Place is Sheraton 
Hotel, Chicago 

The three-day program, under the 
direction of Chief Barker and Ring 
master Lewis Hirsch and his hard 
working committee, is rapidly 
rounding into shape and promises to 
be an extravaganza of exhibits, semi 
nars and the big Harvest Ball 

Harry Conley, chairman of the ma 
reports that the 
midway will feature the 


chinery exhibit 
greatest 
collection of the most modern pickl 
machinery 


packing and processing 


evel issembled under one root 


Business will be mixed with the 


festival there 


Kip Corneli, Ted Frank, Tim Corneli, Mac Mitchell, Doug Palmer, Bruce Root, Mr. Page 





Bob Kramer. Kneeling (left to right)—Sales Manager, Joe Burger, George Crow, Floyd however, for sales and 





Strader, Bill Cannon, Joe Bailey 





Industry with a Heart 


A magnificent response by the food 
industry to appeals for and to the 
recent flood-stricken people of New 
England, New York and Pennsylvania 
proved shadow of a 
doubt that the food industry is one 


with a heart. 


beyond any 


Wires to processors and manufac 
turers by Joseph P. Mott, president 
of Mott's Super Markets and of Super 
Market Institute, brought a flood of 
responses from as far as the west 
coast, asking where and when the 
food should be shipped. 

In a similar vein, Kraft Food Com 
pany said it would replace all flood 
damaged Kraft 
charge in any of the seven ravaged 
states. 

Another philan 
thropic gesture to aid those who suf- 


products free of 


cooperative and 


fered from flood conditions was made 
by National Can Company, which an- 
nounced that it would furnish cans 
free of charge to any customer — can- 
ners of food and water 
ply the food 


if they sup 
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Gair Has New Testing 
Laboratory 


The Robert Gair Company, manu 


facturer of paperboard and paper 
products, has established a quality 
control laboratory at its Corrugated 
Box Division in Philadelphia to serve 
all of its container plants. 

William T. May J: 
in charge of container operations, has 
announced that David E. Anderson 
formerly with Sea-Board Container 
will serve as manager of the ne 
facility 


The laboratory 


vice president 


is completely an 
conditioned to provide a controlled 
climate for testing. Relative humidit: 
is maintained at 50 percent and tem 
perature at 73 deg., within clos 
tolerances. For pre-conditioning con 
tainers and board, samples submitted 
are maintained in a special lab wher 
relative humidity is kept 
30 percent 

All of the latest and most modern 
equipment has been installed in the 


laboratory 


at 25 to 


promotion, along with production and 
idministrative seminars will take up 
i substantial portion of the three-day 


session 





Lovely Donna Kime takes a horseback ride on 


a merry-go-round to circulate the news of the 
First Annual Pickle Fair scheduled for the 
Sheraton Hotel, Chicago, October 19-21 
Pickle packers from coast-to-coast are ex 
pected to participate in the three-day meet 
ing. Association officers predict a record 


attendance 











ek 


Plans for one of the most advanced food 





research facilities in the world were recently 


announced by the H. J. Heinz Company. A $3 million-building, as shown in the architect's 
drawing, will be called the Heinz Research and Quality Control Center. It also will house 
the international offices of the firm, as well as a pilot plant, experimental kitchens, research 
laboratories, quality control units and research library. The new building will be located on 
Pittsburgh's north side and will be completed, according to present plans, in early 1957 





Dates Set for National 
Tuna Week 


A recent announcement by the 
Tuna Research Foundation has desig 
nated the week of November 3 
through 12 as National Tuna Week 
for 1955. 

An overall publicity and promotion 
al campaign will be launched to alert 
the consumer to the plentiful supply 
of quality tuna, and the value repre 
sented by current low prices. Em 
phasis will be placed on = major 
newspapers and national food syndi 
cates which will be furnished photos 
and recipes together with news and 
feature stories playing up tuna 

The Week also will be brought 
right into the America 
through television and radio. Both 
outlets will be supplied with spot an 
nouncements and the TV shows will 
receive scripts and photos for visual 
demonstrations 


homes of 


The Foundation is planning con 
sumer advertising for all forms of 
media A colorful all purpose banner 
has been adopted tor the Week to 
add color to displays and store fronts 


Plans Booming for 
Atomic Reactor 


Eight of America’s leading corpo- 
rations have banded together for the 
purpose of building an atomic reac- 
tor for research use. The new facility, 
to be known as The Industrial Reac- 
tor Laboratories, will be located on 
a 250-acre site within 50 miles of 
New York City. Options have been 
taken on two locations in New York 
and New Jersey, 

Participating in the formulation of 
preliminary plans are the following 
companies; Chas. Pfizer, Corning 
Glass, Continental Can, International 
Nickel, American Tobacco, Socony 
Mobil Oil, U. S. Rubber and AMF 
Atomics, Incorporated. 

The new lab will be constructed 
by AMF Atomics, a subsidiary of 
American Machine & Foundry Com- 
pany. It will be the first. atomic lab- 
oratory in the world to be owned 
and operated by private enterprise 
for research into the use of nuclear 
energy in industry and medicine. 
Construction is scheduled to begin 
early in fall 


Consistency of Tomato 
Juice Studied 


How processing effects the consist- 
ency of tomato juice has been the 
subject of a study conducted by Cor- 
nell University scientists at the Ge- 
neva (N. Y.) experiment station. 

Factors effecting the viscosity or 
consistency of tomato juice were stud- 
ied in the station's pilot plant where 
commercial conditions could be dupli- 
cated on a small scale. 

Microscopie studies revealed that 
the number and shape of suspended 
particles were chiefly responsible for 
gross viscosity. 

“A taste panel can distinguish a 
20-percent difference in viscosity in 
two samples of tomato juice,” claims 
Dr. David B. Hand, head of the sta- 
tion’s food science department. He 
continued, “The finisher was shown 
to be an important part in controlling 
viscosity. With a paddle-type finisher, 
adjustment of the speed of the pad- 
dle provides a wide range in gross 
viscosity regardless of preheating tem- 
perature.” He explained that the pre- 
heater softens the chopped tomatoes 
before finishing and preserves the 
pectin in the serum. 

In further revealing findings of the 
study, Dr. Hand related that, “A 
fresh ripe tomato is composed mostly 
of large, thin-walled, nearly spherical 
cells. These cells are loosely stuck 
together with a pectin cement. The 
more cell particles, the greater the 
consistency of the juice. 

“But the shape of the cell frag 
ments is also important. Elongated 
particles have a_ greater effect on 
viscosity than spherical particles. Run- 
ning the finisher at high 
incorporates large amounts of suspend- 
ed material in the juice, the particles 
tend to be elongated, and the juice 
has a high gross viscosity.” 


speed 


Westgate-California 
Company Goes to Bat 


From now on officers of the West- 
gate-California Packing Company will 
be eyeing the line-up of the San 
Diego Padres baseball club for as 
many hits as they have in the food 
line. 

The company recently announced, 
through its president, James B. Lane, 
that it has bought the Padres’ fran 
chise in the Pacific Coast AAA League 
The team goes under control of the 
packing company next season. 

Baseball records show that this is 
the first time that a ball club in or- 
ganized been 
and operated by a canning company. 


baseball has owned 
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It’s a Family Affair 
at Crown 


The basic company philosophy of 
Crown Cork & Seal Company, “When 
you hire an employee, you're not hir- 
ing a man—youre hiring a family,” 
was accentuated in the company’s 
recent “Family Day” program held at 
the crown and closure and machinery 
divisions last month. 

Wives of employees were sent per- 
sonal invitations, signed by the gen- 
eral manager. Plant hours were set 
up so that husbands and wives could 
watch their mates working at their 
jobs, and later guide them through 
the plants. 

Models of machines and other dis 
plays were exhibited in the cafeteria. 
The families were served refresh- 
ments in the cafeteria after plant 
tours, 

And the little tikes were not for 
gotten either; a nursery for children 
under 12 was established for showing 
cartoons and movies. Company nurses 
and office secretaries served as baby 
sitters. 

Company officers reported _ that 
1,300 employees and their families 
turned out over a four-day period 
in some of the hottest weather of 
the summer. They felt the “Family 
Day” was extremely successful be 
cause of the friendly spirit created 
between the employee, their super 
visors and executives and also bec alse 
it helped to give many employees 
a broader picture of how their par 
ticular job fits into the overall pro 
duction plan. 

One of the wives, interviewed af 
ter her trip through the plant, ex 
pressed her thanks for the opportunity 
of “seeing where hubby worked” and 
remarked, “I never knew before that 
it takes so many men and machines 
to turn out 


comparatively simple 


items like cTOWTIS and seals e 


Van Camp Sea Food Fishes for Iron 





One hundred percent effective lure catches any metal contamination at the Van Camp sea 
food plant at Terminal Island, Calif. The Eriez Permanent Plate magnet is suspended 3'% in 


above conveyor belt carrying fish to automatic 


packing machine. The machine has cleared 


up a big problem for the company for it is practically fool-proof in “fishing” out iron or 


other ferrous particles 


Ranking high among the world’s 
best fishermen, the Van Camp Sea 
Food Company, Ine., packer of 
“Chicken of the Sea” and “White 
Star” brand tuna, has proved equally 
adept at fishing any stray scraps of 
iron from its production line before 
packers. At its Ter 
( Calif.) plant a total 
of 13 Eriez non-electric 


it reaches the 
minal Island 
permanent 
magnet provide 0 attractive a lure 
that not one bit of metal ever reach 
packs of tuna, sardines, o1 mackerel 


The technique is comparativel 





Keen interest was displayed by families of Crown Cork & Seal employees who participated 


in “Family Day” tours of the company’s plants 


In this case “Dad s showing the finer 


points of a machine to his family and a few of his fellow workers, in the Baltimore (Md.) plant 
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imple As 


it is placed on one of several stainless 


each fresh fish is cleaned 


steel belt conveyors to be carried 
to the 


Along the way 


automatic pa king machines 
however, each belt 
passes beneath an Eriez Plate mag 
net suspended only three-and-one 
half inches above the belt, spanning 
its entire width. The magnetic field 
emanating trom the magnets easily 
penetrates the whole flow of mate 
rial passing beneath it, and irresist 


ibly plucks odd bit of ferrous 


contamination 


up any 


Wisconsin Cherry Packs 
Set New Record 


Latest reports from the National 
Canners Association show that Wis 
consin canned 782,057 cases of red 
pitted cherries in 1955. This places 
the Badger state next to Michigan 
in size of pack. This year’s pack set 
1 new record for Wisconsin, the larg 
est previous pack being 534,289 cases 


in 1945 


Although the United States De part 
ment of Agriculture has not yet issued 
a report on total tonnage of cherries 
produced this year, indications are 
that the 
the previous 
18.500 tons in 1953 


1955 production excee ded 


record production of 
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Fire Prevention 





Stunt-driving by lift truck operators is dangerous. This fire occurred when an oil stove was knocked over by a coreless driver 


Industrial Trucks Are Safe If You 


Watch Your Volatile Fuel Handling 


Safety Measures in Storing, Fueling and Maintenance of Gasoline and Liquid Petroleum 
Stocks Can Eliminate Danger Quotient. 


By The list is quite impressive:—A lift truck knocked 


over an oil stove in an Indiana warehouse not long ago 


Cc. M. WESTERMAN Burning oil ignited cartons and the flames spread out 

CHIEF ENGINEER of control resulting in the total destruction of the build 

LANSING B WARNER INC ing and its contents Exhaust sparks from a lift 
. ’ . 


truck ignited combustible fiber board in the warehouse 


ive a hot rod driver a bucket of gasoline, a beaten of a California cannery. The fire traveled so fast through 
G up lift truck and the run of your plant and he'll the structure that three employees were trapped and 
have the time of his life. However, chances are good burned to death A backfire ignited grease and 
he'll have the place burned down or blown up in a oil in a fork lift in Ontario, Canada, resulting in the 
week's time. While this condition is seldom found in destruction of a two-acre wharf, a 365-ft. passenger ship 
our plant fire inspections, it is a composite picture cre railroad rolling stock and a large quantity of freight 
ated from the record of fires involving lift trucks. Hors Gasoline spilled during refueling of a truck inside a Utah 
play and careless operators, poorly maintained equip warehouse flashed into fire. Employees attempted to 
ment and unsafe fueling arrangements have been r extinguish the fire without calling firemen. The fire was 
sponsible for a number of serious industrial plant fires beyond control when the fire company was finally called 
in recent years Losses ran into several million dollars These 
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Cleanliness is safety. Dirty industrial truck engines are responsible 
for many of the fires involving this type of equipment 


are but a sampling of cases underscoring the chief 
causes of fire started by lift truck operation—careless 
operators, faulty or poorly maintained equipment, un 
safe fueling arrangements 

A lift truck—industrial truck, if you please—is a labor 
saving, high efficiency piece of equipment found in in 
creasing number in modern food processing plants. It 
can and should be operated safely, as should any piece 
of equipment that evolves heat, sparks and flame under 
certain conditions and which uses a highly volatile fuel 
gasoline or “bottled gas” liquified petroleum gas 
known as “LP” fuel)—particularly so since this equip 
ment is customarily used most in areas of greatest value 


finished stock warehouses. 


Equipment and Maintenance 


Here are some key points that can be used to test 
the safety of industrial truck operations 
(1) Use only trucks that have been tested and ap 
proved by Underwriters Laboratories, Inc., when 
ever possible 

(4) Engines should be cleaned (steam as frequent 
ly as the conditions of use require. Grease and 
oil accumulations are easy to ignite, difficult to 
extinguish. 

(3) Repairs should be made in a safe location. A 
separate, detached building set apart from the 
main plant buildings, makes the safest location 

(4) Do not attempt to operate ordinary trucks in 
hazardous atmospheres, such as dust or inflam 
mable “as Vapors There are trucks espec iall 
designed for use in such conditions 

(5) Do not counterweight fork lifts unless approved 
by the truck manufacturer 

(6) Mufflers should be kept in good condition to 

avoid danger of sparks. Water mufflers should be 
filled daily, if needed, 

) Keep carburetor filters clean 

8) Do not use glass sediment bowls—metal or plas 
tic bowls are available 

9) Caps for gasoline fill-pipes should be made to 
lock tight, thus reducing danger of a spill in 
case the truck overturns 

(10) Each truck should be equipped with a fire ex 
tinguisher. Vaporizing liquid, carbon dioxide, or 


dry powder types are best for this purpose 
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Bottled gas LP fuel) may be used in industrial trucks with reasonable 


safety if the truck is specifically designed for that purpose 


Operation 


As in maintenance factors there are several points 
to be kept in mind in considering and carrying out 
the various operational functions pertaining to the use 
of fork lift trucks. Primary factors are 

1) No horse play or stunt driving. Properly trained 

drivers will not participate in this sort of thing 
Only well-trained drivers should be permitted to 
operate fork lift equipment 


2) Refueling should be done outside and away from 
main buildings. Refueling fires lead fire causes in 
frequency and severity 

3) Trucks that run out of fuel should be towed to 
the refueling station 

1) If on-the-spot refueling cannot be avoided be 
sure that auxiliary supply is carried in a can 
approved by the Underwriters Laboratory 


(5) When refueling trucks 
contact between the nozzle and the tank fill-pipe 


kee p the metal-to-metal 


This prevents a static park from igniting gasoline 


vapor 

6) Engine hould alwa be turned off before re 
fueling 

7) Caution is necessat vhen high-tiering loads to 
prevent damage to sprinkler system 


5 Kee p fire il le cl il as we i aS ACCCSS space to 
fire fighting equipment 

9) One foot of space should be left between walls 
and stach to aid fire fighters 

10) Fire door hould never b 


reason 


blocked for any 


The foregoing 20 rules and suggestions in maintenance 
and operation will definitely help minimize fires and 
accompanying hazards if adhered to by those respons 
ible for fork lift truck operation 


“LP” Gas 


Considerable interest ha recently been shown in the 


use of “bottled ga or “LP” fuel, in the operation of 
fork lifts. Proponents claim advantages such as, lower 
fuel consumption and | noxious fumes. Fire hazards 
presented by the use of this fuel are about the same 
as for gasoline Therefore, preventive measures are iden 
tical to those for gasoline, with a few important addition 


tored and used under pressure Under pres 


LP fuel i 











Fire can easily put a cannery out of business. This cannery wos 
completely destroyed by fire that started by sparks igniting an open 
can of gasoline 


sure it is a liquid—at atmospheric pressure it is a gas 
about half again as heavy as air. Mixed with air it has 
an explosion range of 2.2 to 9.5 percent by volume 
Breaks and leaks in the fuel piping system or in refuel 
ing equipment may result in the discharge of sufficient 
gas to create a very severe explosion or fiash-fire hazard 
For that reason fuel containers, piping, vaporizers, car 
buretors, pressure regulators, valves, ete., need to be 
adequately designed and properly installed. Industrial 
trucks which have been designed and tested specifically 
for use in LP fuel reduce the potential hazard to a 
minimum. Gasoline-powered trucks can be modified to 
use LP fuel, but this should not be attempted unless 
the truck is in first class condition. Conversion parts 
must necessarily be approved by the Underwriters Lab 
oratory, and the installation should be made by the 
truck manufacturer or an authorized representative, Users 
are warned not to take al chance on Si h conversion 
with the “corner mechanic” 


Special Precautions with LP 


When dealing with fire, or the possibility of fire, 
precautions are a primary requisite. LP fuel is no ex 
ception under any interpretation of safety. A few special 
precautions to be taken when LP is used for fork lift 
fuel, are hereby listed 





Fire extinguishers mounted on fork lift trucks are a good insurance 


policy against fire. Vaporizing liquid, carbon dioxide, or dry powder 
ore best types 


1) Refueling trucks indoors with gasoline is danger 
ous enough and should not be done, but with 
LP fuel there should be no exceptions. Storage 
tanks should be located in the open and the 
fueling station preferably should be 50 ft. or 
more from any doors or windows to minimize 
the chances for escaping gas to float along th 
ground into the building. 

) LP fuel trucks which use interchangeable fuel 
tanks may be refueled inside buildings by inter- 
changing tanks; however, if the change cannot 
be made by breaking and making the connection 
once or twice, no further attempts should be 
made inside the building 

(3) LP trucks should not be exposed to high temper 
ature, such as, near ovens, furnaces, ete. The 
coefficient of expansion is about 2% times that of 
ordinary gasoline. For the same reason, special 
care must be taken not to overfill when refueling 
because the indoor-outdoor temperature differ 
ential may be sufficient to cause discharge of 
the fuel through the relief valve 

(4) Bulk fuel storage and accessories should be lo 
cated a good distance from main buildings. Tanks 
and all other pertinent equipment for storage 
should be Underwriter Laboratory-approved and 
should be installed in strict accordance with the 
National Fire Protection Association’s standards 
This should be specified in the contract with the 
fuel distributor. 

(5) Spare interchangeable fuel tanks should not be 
kept in any main buildings but rather stered at 
the fueling station or in a detached, small-value 
building. 


Cover Picture 
October is Fire Prevention Month and Food Packer, 
as per custom, publishes this article written by a 
fire prevention expert. The interchange of LP fuel 


tanks, as shown in the picture, is an operation that 
requires the utmost care. This is a “don’t” picture— 
a fuel tank should always be changed in the out- 
doors, away from main buildings. 











Spill-proof caps are one of the best protections against fire hazards 
Mounted on the fill pipe of a truck tank it prevents gasoline from 
spilling in any case of tip-over. 
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Quality Control 


WILBUR A.GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 
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State Fair and Consumer Relations 


Ohio Canners Association’s Exhibit at Ohio State Fair a 


Good Example of How to Win Friends for Canners’ Products. 


THe Onto Canners ASSOCIATION locations of the stat food processing el isiting the booth were ittracted 
turned in one of the best jobs evel plant ) model food proce to the brand of the product thes 
performed in winning friends and in ing equipment (FMC No. 2 Retort had grown for the processing Phe 
Huencing people with its exhibit at Scott-Viner tubular blancher ind a constmer Wa equally attracted to 
the past summer's Ohio State Fair Sinclair Seott model lima bean dl the brand names of products used 
held at Columbus. This was primarily pea sheller 1) quality control in The canned goods exhibit told the 
accomplished by a very attractive truments. In addition to these actual Ohio storv—and that’s worth telling 
and attention-getting booth set up in physical exhibit free literature per Multiple colored lights on the large 
the Agriculture and Horticulture taining to the industry, its member map natural von the eye of every 
suilding on the fair grounds. A series ind a listing of the associate mem one passing the booth. It showed, at 
of six exhibits plus two give-awa' bers of the A cmition, were pa d i glance, the variou processing plant 
activities served as crowd-stoppers out. These five activities ‘alone’ attract locations in the state and materially 
through the entire run of the fair ed enough attention to tamp the \ ded in emph iving the faet that 
\ugust 22 to September 2) sociation s fair endeavors a HCce tomatoe and corm are the two lead 

In the exhibit field the Association However, to add to an already su ing segments of the Ohio canning 
displayed four functional exhibits that cessful operation, the best promotion industry 
proved to be extremely interesting stunt witnessed in many years wa Booth visitor received clear cut 
to canning experts as well as to run launched free tomato juice demonstrations on how canners main 
of-the-mill fair goers. The display y a tain quality in their products by vit 
eonsiated cl (1) sample brands of Attractive Displays tue of the quality control instrument 
canned food packed by members of Che display of samples of member placed on exhibit. Four types of 
the Association 2) a G6-ft square products proved very impre ive It qualit control evaluation techniques 
map, equipped with flashing lights contained over 500 samples ranging 
ad picting and graphically pointing out from vegetabl to pecialtie: (oro Continued on page 24 

ten 
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Over 500 samples of Ohio-processed foods were displayed as one Cool, palatable, and invigorating tomato juice, served free, made a big 
phase of the OHCA exhibit at the Ohio Fair hit with the crowds 
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Food processing area at Florida Agricultural Research Station contains equipment for canning, grading and freezing of food products 


Processing Industry Benefits by 


University of Florida Research Program 


@ Modern Equipment 


@ Leading Food Technologists 


@ Progressive Research 


By 
J. Francis Cooper 
University of Florida 


{ESEARCH IN FOOD PROCESSING by the University of Flor 
ida Agricultural Experiment Stations has materially con 
tributed to the development of an industry which 
processes more fruit juices than all others in the United 
States combined. Americans drink twic« 
juice as they do fruit nectars and apple, grape, pin 
apple, prune, and tomato juices combined. Considerably 
more than half of the single-strength orang rapetruit 


tangerine, and blended juices, and frozen cit 


concen 
trates are processed jn Florida 

Development of the big citrus frozen concentrate in 
dustry was sparked by Dr. A. L. Stahl in his experiment 
at the Main Experiment Station at Gainesville D 
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much citrus 


@ Controlled Crops 
@ Spray Experiments 


@ Disposal Solutions 


Stahl ha since transferred to the University of Miami.) 
He used a flake ice machine a employed by the military 


forces during the last var to produce ice in the fic Id 


The process consisted of dripping orange juice over ice 
vhich froze the juice to a lush Then the slush was 
centrifuged, thus keeping the water, which was ice, out 
of the orange ice and producing a frozen concentrate 
The proces is used, was slow and tediou however 


it led the State Citrus Commission and | 5 Department 


of Agriculture to take up the stud out of which came 


the vacuum proce that made modern commercial pro 


| 
duction po sible 


All of the KF} da Experin 


ent Stations citrus processing 


research is conducted at the Citrus Experiment Station 
Lake Alfred The State Commission cooperate ins the 
work by fu ning taff nembers Ke ( rch vith vewe 
tables and minor fruit pear trawberrie blackberric 
ind mavhew nducted at the main station in Gaine 
ville 
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The processing studies are only on phase of a broad 
research program dealing with production harvesting 
ind handling the fruits and vegetables. Even certain 
type of basic research are used to assist in solving 
problems of applied nature 

At Cainesvill ome of the raw products utilized in 
processing research are secured from other experiments 
cle iling primarily M ith production problems others from 
commercial growers, Since it is often desirable for the 
processing researcher to have a first hand knowledge of 
the history of the crop from planting through harvesting 

large portion of the “experimental commodities” is 


grown on the horticulture farm specifically for processing 
Aim — A Better Pack 


The research in processing fruits and vegetables at 
the horticultural laboratories is directed toward produc 
ing a better quality pack under the most economical 
ind efficient conditions points out Dr. M. W. Hoover 
issistant horticulturist Some of the studies seek to de 
termine the effect of certain cultural practices upon qual 
ity of the processed product. Others deal with the effect 
of maturit upon quality of the finished pack In this 

iy the workers hope to determine the stage of maturity 
to harvest the crop. Chemical and physical changes tak 
ing place during maturation, and their effect on the 
finished processed product are checked. Organolepti« 
examinations are made and the various physical and 
chemical factors are correlated with these findings 

The effect of the various post-harvest environmental 
conditions upon qualit of the processed product is 
being studied, Crops are subjected to various storage 
ind handling conditions prior to processing. Before and 
ifter being placed under treatment they are analyzed 
for certain chemical and physic il characteristics suspect 


1 of exerting definite eflect on quality rhis type of 


approach it Is hoped, will lead to better storage and 
handling methods 

“Because many of the conditions peculiar to Florida 
are not universally found in other sections of the country, 
various methods of handling and processing are being 
studied to determine the tec hniques that will give highest 
quality products. The Dairy Products Laboratory is co- 
operating to develop new and better vegetable and 
fruit flavoring mixes for ice cream. New varieties and 


breeding lines developed by plant breeders are tested 


for suitability for processing. Tests begin early in the 
development of a new variety and the breeder will 
know early in his work if it is adapted to proce ssing.” 
Facilities 

Modern and well planned facilities assure a good re 
search program. Three buildings —the main vegetable 
products laboratory, chemistry lab, and the refrigerated 
storage and freezing building — house processing equip- 
ment 

The main processing building is divided into five sec 
tions — offices, preparation and processing area, overhead 
storage area, food technology lab ‘for teaching, and a 
Spacious covered loading and unloading platform Along 
the walls ot the platform are the graders, shellers and 
washing machines. One of the washing machines is 
equipped to use refrigerated water and is utilized in 
precooling studies. The preparation and processing area 
is equipped for preparing and processing Among the 
equipment are texture pressure testers, retorts, steam 
jacketed kettles, steam and water exhaust boxes, steam 
blanchers, vacuum sealer, bean snippers, cutter and 
grader, dehydration unit, Urschel cutter dicer, juice 
extractor, slaw cutter, centrifuge machine for concentrat 
ing juices, refractometer and microscope 

The chemical laboratory adjoins the main vegetable 


Running pHs on automatic titrimeter and pigment analyses with spectrophotometer is an everyday practice at University of Florida AES food lab 
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Dr. R. J. Vilece, instructor, extreme left, conducts daily classes in food technology at U of F laboratory 


products building and is air-conditioned. It is arranged 
so that the ovens and distilling units are located in a 
room outside the main building but connected by a door 
A similar arrangement 1s present for the hoods so that 
when certain types of extraction and digestions are being 
made there is no danger of fumes contaminating the 
products of the laboratory Equipment located in the 
chemistry building is composed of spectrophotometers 
Hunter color meter, colorimeter, automatic titrimeter and 
various extraction units, including one for the extraction 
of volatile flavors 

The refrigeration plant is located in a separate build 
ing adjoining the main vegetable products laborator' 
building. It contains eight different storage rooms with 
a volume of approximately 1,500 cu. ft. each. All rooms 
ure equipped with temperature and humidity controls 
which can be changed as the need arises. Located in 
the refrigeration building is a small machine shop for 
building and modifying pieces ot equipment and parts 

Although most of the equipment is especially adapted 


to processing, it is also used for other studies 
Research and Teaching 


A close working relationship has been established over 
the years between the research and teaching division 
tesearch facilities are made available to graduate stu 
dents doing research leading to a master’s or doctor's 
degree In most cases the chairman of the graduate 
committee has been a member of the research staff 
Students interested in problems dealing with citrus pro 
essing usually remain at Gainesville to complete their 
course work and language requirements before going 
to the citrus experiment station at Lake Alfred to com 
plete their research problem under a staff member 

At Lake Alfred citrus processing research is carried 
out on fruit resulting from various production and horti 
cultural practices and pest control methods, to give 
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insight into the effect of these practices on the processed 
product Work also is carried out on the processes them 
selves in an effort to improve the existing pack and to 
aid the processing plants. The citrus station always has 
followed the policy of close cooperation with industry 
and carrying laboratory work to a point where definite 


recommendations can be made 
Processing 


Processing facilities are located in a 60 x 120-ft. two 
story building orty feet at one end is utilized as a 
pilot plant located a complete canning and 
concentrating line on a semi-commercial scale; also a 
variety of smaller equipment for conducting small scale 
experiments 

The equipment for washing and grading fruit is locat 


ed outside the building and fruit is brought into the 


building via an elevator, after having been thoroughly 
washed and iT ided 

Extracting equipment in the line is the rotary type 
and juice from these extractors passes through a finisher 
and balance tank into holding tanks 


may go through a flash pasteurizer and deaerator to 


L 


From this point it 


i filler, can closer and cooler for producing single-strength 
canned juice. Or, it may go to a semi-commercial type 
concentrator capable of producing about 15 gal. of con 
centrate per hou Ihe concentrate goes from the con 
centrator to blending tanks and then to the usual votator 
filling and closing equipme rt In addition to the large 
concentrator and the regular can line small concentrators 


are used for laboratory-size packs and to carry on vari 


ous types ot pasteurization deaeration, ete on a small 


scale. Also, the other two types of extractors common) 
used in the industry are employed and juice from thes 
as well as that from the rotary type, can be used in 
carrying on experiments 

The remainder of the lower floor is devoted to cold 
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storage rooms, equipment for by-products work, com- 
pressor space and shop space for minor repair jobs. 
(Large shop jobs are performed in a big shop located 
in another building. ) 

Upper floor space is devoted to laboratories, including 
those having to do with various bacteriological and bio- 
chemical problems, plus a certain amount of work on 
waste disposal. 

In the adjoining wing, which is mainly devoted to 
packinghouse research, there also is a 20 x 40-ft. lab 
given over to by-products research. Machine operations 
are carried out on the first floor, but the laboratory 
houses necessary equipment for work on molasses, essen- 
tial oils, cattle feed and other supplementary products 
to the processing industry. 

A similar lab downstairs is reserved for fruit quality 
research, which represents a link between production 
and processing. In this laboratory samples are analyzed 
from all fertilizer and pest control plots, as well as 
samples from various parts of the state to determine 
what effects exist on solids content of the juice, acidity, 
vitamin content, ete. All of the laboratories, developed 
since World War II, are large and well-equipped. 


Dual Project Classes 


Projects on canning and concentrating fall into two 
general classes: (1) those dealing with effects of variety 
soil, fertilizer, ete., and (2) those dealing with process- 
ing methods, All citrus grown in Florida, from early fall 
until the following June, is studied. Early varieties, such 
us Hamlins Parson Browns, et have different charac 
teristics from midseason varieties, such as Pineapples 
and Homosassas. Valencias, which follow these, starting 
about the first of March, have still different characteris 
tics. Much evaluation work must be done in relation 
to vitamin, solids, and acid content in addition to color 
of juice, so as to establish bases for blends of juice that 
will be reasonably uniform throughout the season 

Added to variations in solids and vitamin content be 
tween varieties, there also is variation according to root 
stock. Rough lemon, predominent rootstock, gives lower 
solids in the juice and lower vitamin content than stocks 
such as sour orange, which is used on the wetter, heavi- 
er soils 

A still wider variation can be produced by deficiencies 
or excesses of various nutritional elements. Excesses can 
readily occur because most Florida citrus is grown on 
soil having little natural fertility and complete fertilizer 
programs are used, These can have a more pronounced 
effect upon juice composition than either variety or root- 
stock if extremes in treatment develop. Several spray 
treatments, too, can effect the composition of the juice 
or may present a problem of inclusion in the juice 
in some of the extraction methods. 


Parathion Spray Experiment 


An excellent example of work in this field is cited by 
Dr, A. F. Camp, vice director in charge, in research with 
parathion. Originally it was found that trees sprayed 
with parathion, for scale control, gave fruit with higher 
solids content than did trees sprayed with oil emulsion. 
It has been suspected, for many years, that oil had an 
adverse effect on fruit composition, but this was never 
clearly established until parathion was used as a com- 
mercial sealicide. Because in concentrating juice, solids 
are an extremely important point and the higher the 
solids level the less cost of concentration, work along this 


line had to be conducted in a pest control and general 
production experiment and coordinated with work in 
the processing plant to evaluate the situation in terms 
of economy and efficiency. 

“And,” comments Dr. Camp, “the question naturally 
arose as to the possibility of inclusion of parathion in 
the juice when fruit from parathion-sprayed trees was 
used, It was necessary to concentrate and can many 
samples and do a great amount of analytical work, in co- 
operation with the chemists attached, to the entomologi- 
cal group in order to establish the point that parathion 
did not get into the juice. As a result of this cooperative 
work, which included the services of several technical 
people in processing and also in production and fruit 
quality, it was established that parathion was extremely 
satisfactory and that fruit sprayed with it would have 
higher solids and hence be more valuable to the process 
ing plant. 

“This type of research must be done with almost every 
new insecticide and fungicide that is developed. Fre- 
quently it is necessary to determine to what extent resi- 
dues that might be undesirable in the juice can be 
eliminated by the washing process prior to actual extrac- 
tion of the juice.” 


Gelatin Study 


One of the more interesting facets, upon which a 
great deal of time has been spent in research, is the 
gelatin problem. Too much pectin and pectinesterase 
enzymes in the juice may eventually cause the concen 
trate to jell. Extensive work has shown that this pectin 
can hardly be avoided if considerable amounts of pulp 
are added to the juice and a high yield of the finished 
product obtained. A large amount of work has been done 
on the heat inactivation of the pectinesterase system 
working at temperatures and times below the pasteuriza- 
tion level and in such a way as to avoid injuring the 
flavor of the juice. This work, generally, has been put 
to use in the industry and has solved an extremely vex- 
ing problem which might be less so if the handling of 
the frozen product from the plant to the consumer could 
be better controlled. This work is being continued in an 
effort to find still better methods, 


Waste Disposal 


Processing research cannot be considered in Florida 
without considering the waste disposal problem. In the 
early days of the canning industry, it was common to 
dump pulp, peel and other waste products in the 
woods, The state was less populated then and the can 
ning industry operated on an abbreviated scale. How- 
ever, as the canning industry grew in tonnage, and in 
view of the fact that about half the fruit stays in Florida 
when canned products are shipped North in either the 
pasteurized or frozen state, the question of disposal be- 
came very acute, Out of the struggle resulting from this 
problem came the development of dried cattle feed 
made from the waste pulp, peel and seeds of the fruit 
after the material had been limed and pressed to remove 
all water possible before the drying process was started. 
This press liquor was made into citrus molasses, which 
also was fed to cattle. This represented, in the beginning, 
a waste disposal problem, but later emerged into a pro- 
ducing industry as far as the feed is concerned. How- 
ever, the molasses did not fare so well in competition 
with blackstrap and consequently production has been 
greatly reduced in recent years by combining molasses 
with the feed in the production process. 
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Morton Company President G. C. Morton (seated, right) and Vice President O. C. Turner (seated, left) look over several products of the company 


with J. D. Brown, production and quality control manager; V. C. Ellis 


purchasing agent 


In Dallas, Texas... 


city sales manager; G. D. Morton, traffic manager; and J. W. Campbell, 


Morton Foods Builds for Future 


DEVELOPMENT AND SUCCESSFUL APPLICATION of a method 
of transporting pickles in lug boxes, and construction of 
a new pickle-processing and packaging room are two 
of the latest improvements recently made by Morton 
Foods, Dallas, Texas 

This progressive company, headed by President G. ¢ 
Morton, long recognized as a “pace-setter” in the South 
west processed-foods industry (Food Packer, July-August 
1951), discovered that repackaging of cured stock, which 
it had been doing for several years, was not fulfilling 
the company’s specific and expanding market for pickle 
products, especially those packed in _ institutional-size 
packages. 

Consequently, Mr. Morton, Vice President O. C. Tu 
ner, and others of the management staff, decided to in- 
stall a full-fledged pickle processing and packaging 
operation. It was their decision that all phases would be 
standardized, including source of supply 
methods, and quality. 


processing 


To accomplish this the first move was to build a new 
65 x 200-ft. room adjacent to the completely modern 
main plant. This room provides ample space for current 
production requirements, as well as a safety-margin for 
future growth. 

Next problem tackled was that of transporting raw 
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stock from the prime pickle growing areas in northeast 
Colorado in the Fort Collins vicinity. Mr. Morton was 
impressed with the high quality of these pickles and 
went to some lengths to negotiate a satisfactory contract 
Dreher 
Pickle Company. Dreher grows pickles, harvests them to 
size for Morton processing, and cures them, 


arrangement with a big grower in that area 


The long haul (1,750 mi.) however presented a prob 
lem in transport costs for a load of pickles in brine from 
Colorado to Dallas. After a series of test runs and ex 
tensive experimentation, which resulted in proof that 
the pickles could be hauled in a dry state in lug boxes 
the switch was made at a substantial savings in trans 
portation costs. Van-type, stainless steel trucks carry 35 
percent more pickles per load employing this method 
than when pickles were hauled in brine 

Company-owned trucks make a one-way trip in 18-20 
hr., and carry approximately 600 bu. of pickles per load 

Upon arrival at the plant the lading of pickles is 
quickly unloaded with the aid of a portable conveyor 
Lug boxes are emptied onto the conveyor which in turn 
transports the pickles into portable processing tanks 
Power-lift trucks make an easy job of handling the brine 
tanks. 

The new building is constructed of tile and brick and 
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Colorado pickles are unloaded at Morton's Dallas plant as soon as 
they arrive by truck. Lug boxes are emptied into conveyor and trans 
ferred to portable processing tanks 


harmonizes well with the main building. The interior 
of the building is free of column supports which lends 
itself to fluid operation and a total-usage of space 
Because of the corrosive nature of pickle products 
the floor of the new structure received spec ial attention 
In constructing it a layer of sand and gravel was first 
spread on the bare ground, then a 5-in. concrete slab 
wis poured with air space between the slab and the 
ground, On top of this an industrial hot-mastic flooring 
was laid, For further protection the next layer was a 


“divorcing” sheet of red rosin paper, laid dry, followed by 


i. 


ba 


The trucking of pickles in lug boxes saves freight costs and labor. 
Only a few minutes after arrival the pickles are in processing tanks, 
ready for more processing 


two layers of 15-lb. asphalt felt. These layers were shin 
gled in place with a full moping of hot asphalt applied 
between them. The layers overlap, making the floor wa 
terproof, ac id-resistant, and corrosion-resistant. The floor 
is guaranteed against leakage or breakdown for a five 


year period 
Added Uses 


Pickle processing 1s not the only use to which the 
new building is put, however. At one end space is 


Pickles are heated to 130 deg. F. in a solution of turmeric and alum, then allowed to stand overnight. This treatment, which is the final stage of 


the two-day process, adds color and firms-up the product 
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Worcestershire sauce, a main product of the Morton Company, is filled, four gallons at a time, on this U. S. Bottlers filler. Storage tanks are in 


rear of filler 


devoted to smaller including 


olives in 12-0z, and gallon containers, pickle relish in 


hand packed products 


several sizes, maraschino cherries, cherry peppers, Wor 
cestershire sauce in gallons, along with colored and 
white vinegar in gallons. Due to the heavy volume of 
institutional sales, Morton uses used glass and gives five 
cents credit for every gallon jar returned. New Ball 
Brothers caps are applied each time the jar is refilled 
Since virtually all Morton products are distributed in the 
company’s more than 200 delivery trucks, the system 
of returning used glass is convenient and comparatively 
easy to administer Returned glass is sanitized and 
washed in a commercial-type glass washer 


More Equipment 


Other equipment in the new building includes an FM¢ 
hand-pack filler for pickles, a Model O Urschel slicer 
and a Model R Urschel relish dicer. Portable processing 
tanks have a total capacity of 1,800 bu. of pickles. The 
company does not burden itself with storage problems 
pickles are trucked from the source of supply as needed 
to fill current orders 

\ liquid brine-handling system assures a constant sup 
ply of clean brine of proper salt concentration, It is 
piped throughout the building from an outside tank 
which holds 25 tons of rock salt 

['wo wood storage tanks, each of 2,800-gal. capacity 
store Worcestershire sauce, Another tank, stainless steel 
and of 500-gal. capacity, is used primarily for blending 
and mixing Worcestershire sauce. One hundred = grain 
vinegar, purchased from commercial sources, is cut and 
colored in this tank, also. In addition, two overhead 
wood vats, eaeh with a capacity of 1,200 gal., furnish 
supplemental facilities for mixing and blending 


Morton’ officers are well pleased with their new pickle 


building. Since it was opened, in March 1954, the ex 
panded, more convenient facilities have boosted produ 
tion between 35 and 40 percent. 


Future Plans 


Although major emphasis is now placed on institutional 
size packages, they anticipate going into retail-pack oper 
ation in the not too distant future. As Mr. Turner 
explains, “Pickles fit in well with Morton’s potato chips 
corn snack items, and other specialty foods that have 
proved to be big favorites in the Southwest.” 





A recent development by the Dallas firm is the installation of a new 
one-gallon salad dressing line. Equipment includes a Hope two-spout 
filler, Resina screw capper, and a Biner-Ellison “Labelmatic 
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HE KNOWS HOW TO CUT 
HOEING COSTS 75% 


Premerge keeps annual weeds and grass down 
... eliminates one to three cultivations 


Premerge® helps answer your two chief problems: cutting 
yrowing costs and increasing yields. Yes, it’s true that 
Premerge cuts weed control costs as much as 75% in lima 


beans, field beans, snap beans, canning corn and peas. 


Rows sprayed with Premerge stay weed- and grass-free up 


you can depend on DOW AGRIC ULTURAL CHEMIC {LS 
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A single 


application eliminates one to three cultivations 


to six weeks or longer, even in wet weather 
aaves 
many days of time and labor. Also, crop roots grow better 
in soil not “packed” by cultivation machinery. Yields 

biggest yet! Your supplier has latest recommendations for 
both pre-emergence and postemergence treatment ol 
vegetable acreage with Premerge. rit DOW CHEMICAI 
COMPANY, Agricultural Chemical Sales Department, Mid 


land, Michigan. 
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‘anco carries the ba 


After the big game—whiat better way to score extra 
points with guests than to serve an All-American 


Football Supper like the one shown on the right! 

This appealing, four-color, two-page ad (repro- 
duc ed here in black and white) will appear in the 
November issues of Good Housekeeping and McCall’ s— 
Canco’s way of reaching a potential audience of 
21,000,000 customers for you! 

Easy-to-follow recipes show how to prepare the 
All-American Football Supper, using a variety of 
canned foods and beverages. So when a homemaker 


does her family marketing, she’s in the mood to buy. 


Take advantage of this unique and appealing pro- 


motion by Canco. Make sure your retail outlets feature 


your brands . . . price them attractively and display 


them prominently, 
All-American Football Supper is just one of many 
Canco ads aimed directly at the consumer. It’s your 


promotion —profit by it! 





FREE 


Mats or photographs for newspaper advertising... 
To help YOU get YOUR brand featured in food retailers’ 


newspaper ads, Canco has mats for the main illustration of 
x 65 screen) 


this All-American Football Supper ad (2 col 

























forany We-an program you may work out with your retailers. 


A mat or photograph will be sent FREE direct to any 


retailer planning such a promotion, Requests should be 


addre ssed to: 


Division, 100 Park Avenue, New York 17, New York. 


American Can Company, Sales Promotion 
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AsPanagus 


For one of the feeres please es ery 
one seleds you ever served empl y 
Opt? come of separagus and othe “ 
abion—ervenge ie eortions on « 
Tving dich — and ler lols mis theve 
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New Filler Increases Operations 30 to 40 Percent 





An inerease in 


filling operations 


from 30 percent to 40 percent plus 
a decrease in packaging time from 
six hours to one hour have been re 
Lucier’s Salad Co., Daly 
City, Calif. with the recent installa 
tion of F. L. Burt Co.'s Simplex Filler 
Table Model A 
filler with a 20-gallon stainless cone 
hopper fills 2,000 to 2,500 Ibs. of 
plastic and 


ported hy 


This semi-automatic 


salads per day in | Ib 
paper containers. Fillings include po 


tato and fruit salads, stuffed eggs 
fish cakes, and other related delica 
tessen items 

F. L. Burt Co. single piston filler 
is made of acid-resistant contact parts 
and has a dismantling time for clean 
ing of less than five minutes. It is 
designed for space-saving areas, fills 
liquids and semi-solids For further 
information write F. L. Burt Co,, 571 
Seventh Street, San Francisco, Calif. 





Heat-Resistant Liner Protects 
Flavor of Canned Foods 


More natural flavors in canned 
floods, fruit drinks and beverages are 
assured through development of a 
new heat-resistant liner for metal con 
tamers 

Made of resinous plastic-like mate 
rial, the liner permits the use of 


aseptic canning for many products 
such as dairy foods soups and vege 
tables. A product of the can division 
of Crown Cork & Seal Co. the line: 
has excellent chemical resistance and 
superior adhesion and fabrication 
properties, in addition to the heat 


resistant factor 
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Dewey & Almy Announces 
New Tinless Solder 


A tinless, organic solder that shows 
promise of relieving the container in 
dustry of its dependence on imported 
supplies of tin has been announced 
by the Dewey and Almy Chemical 
Co., Div. W. R. Grace & Co., Cam 
bridge 40, Mass 

The new bonding agent is a ther- 
moplastic organic material having ex- 
cellent adhesion to a plain metal as 
well as to most of the interior lacquer 
coatings used in cans today. It is also 
reported to have high strength, test- 
ing an average of 15 pounds stronger 
than tinlead solders 


Bliss Flanger Operates 
At 500 Cans Per Minute 





A high-speed round can flanger 
capable of speeds in excess of 500 
cans per minute, has been announced 
by E. W. Bliss Co., Hastings, Mich. 
The &-station rotary 
flanger is one of the latest designs to 


double end 


come from the new can machinery 
plant at Hastings 

Known as the No. 1315, it is 
equipped with long, individually ad 
justable cylinder slides which provide 
accurate can alignment and a positive 
flanging action. Special hardened in- 
serts are built in the cam track to 
increase service life, and the heavy 
box-type base is made of cast Mee 
hanite to reduce vibration 

The flanger handles can sizes from 
2” to 4-3/16” in diameter and from 
2” to 8” in height. 
changing can sizes are easily made 


Adjustments in 


Literature Available 


Data Sheet No. 501 on two itaconi 
Pfizer & Co., Ine 
630 Flushing Ave 


acid esters—Chas 
Chemical Sales Div 
Brooklyn 6, N. Y 


Catalog 60A on Series 60 medium 
and heavy duty roller conveyors—E. W 
Buschman Co., Clifton & Spring Grove 
Ave Cincinnati 32 


“Facts about Hypalon’’ Elastomers 
Div E. I. du Pont de Nemour 
Wilmington 98, Del 


& Co 


Folder No. 2539 describing DS take 
up—Link-Belt Co., 307 N. Michigan Ave 
Chicago 1 


Airfoam,” 36 page booklet 
American LaFrance 


“Foamite 
on fire extinguishing 


Corp Elmira, N. Y 


Form FT-55 on flow track wheel con 
veyor strip—The Rapids-Standard Co 
Inc., 342 Rapistan Bldg., Grand Rapids 2 


Form No. 1402 describing advantages 
of new Monomast lift truck—The Hyster 
Co., 2902 N. E. Clackamas St., Portland 
Ore 
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BURT PACKERS... 


LEADER IN 
TIME SAVING! 


Burt Packers save time on any line . . . fill a two-layer 
case with each stroke. Cans are lifted, then pushed 
gently into proper tracks. Operator simply places 
empty case . . . the machine automatically 
fills and discharges it. Burt's exclusive 
variable speed arranger assures uni- 
form can supply . . . automatic 
safety and clearing devices 
minimize impact! 
Speed up your “line” 
with Burtl 


URT - 


BURT MACHINE COMPANY 


401 E. Oliver Street, Baltimore 2, Md. 





BEATS 
FLEETING 
TIME! 





Beef » Pork » Mutton + Turkey + Chicken « Onions 


Citrus Peel + Celery + Peppers - Cabbage - Mushrooms 


Two popular Urschel units, Models “‘L’ and “SL” have been 
combined into one machine to give Packers the best value in 
years of economy and production efficiency! 


ne Bitwo hoppers are featured: Hopper at left for beef, pork, mutton, onions, 
cabbage, etc. Hopper at right for chicken, turkey, celery, peppers, etc. 


mst” section dices cubes of 4", %”, 2", and pieces up to 2" x 1” x 1”. 
mm’ section dices squares of 4”, %”, 2", %”", and 1”. 
Hi Features rugged strength, quick cleaning, easy maintenance. 


Bl Occupies only 17 sq. ft. floor space. 


Send for Urschel Bulletin containing full details, 
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Pickle Line Packaged 
in New Glass Barrels 


Complete line of pickle products 
of the Mount Olive Pickle Co., In 
Mount Olive, N. C., is now packaged 
in new glass barrels, shown at right 
inh pe ture, ¢ ompany offic ials announce 
that the new package which is a 
change from the old round jar, shown 
at left, has had excellent trade accept 
ance, Mount Olive ships into all states 
east of the Mississippi, except Ilinois 
and Wisconsin, but primarily has dis- 
tribution in the southeastern states 
Glass barrels are supplied by Owens- 


closures which are imprinted with the 


Illinois Glass Co., Vacuum 


message “Send 10 cents for Easy 
Opening Lid Flipper” are manufa 
tured by White Cap Co 


Pfizer Offers Two Coloring 
Agents for Food Industry 


( hicago 


I'wo coloring agents, Pfizer Vege 
table Color and Pfizer Beta Carotene 
being offered to the food 
Phizer & Co., Ine 
Both products, which can be blend 


are now 
industry by Chas 
ed with Vitamin A to specification, 
show a high cle ureec of color uniform 
ity and stability. Their use is seen 
ideal in imparting a natural yellow 
color to margarine, shortening, butter 
bakery products edible oils, and al 
lied products, 

Pfizer Vegetable Color is an oil 
soluble 20-percent suspension of mi 
crocrystalline annatto color in refined 
Phizer Beta 


Carotene is a stable, nutritional color 


winterized cottonseed oil 


ing agent with high Vitamin A ac 
tivity 
agents is obtainable from the com- 


Additional information on both 


pany’s Chemical Sales Division, 630 


Flushing Ave., Brooklyn 6 


GE, OEE OLE Daly 1 td 


“Cylan” Calcium Cyclamate 
Being Produced by Du Pont 


“Cylan” calcium cyclamate, non-nu- 
tritive sweetening agent, is now avail- 
able in commercial quantities from 
the Du Pont Co. 

“Cylan” improves the taste and pal 
atability of many low-calorie foods in 
weight-reducing diets and is also use 
ful in certain diabetic foods where it 
is desirable to restrict carbohydrate 
intake, It has no unpleasant after 
taste and can be used in cooking, 
baking, and canning without loss of 
sweetness, It is supplied to industry 
in the form of readily soluble white 
crystalline granules, and is available 
in 100-lb, drums. Technical assist- 
ance is available from Du Pont on 
the use of “Cylan” in various products 





Freshlike Tiny Tot Peas 
Have New Foil Label 


Freshlike brand Tiny ‘Tot small 
sweet peas packed by The Larsen 
Co., Green Bay, Wis., will appear 
this fall in sparkling new foil labels, 
designed and produced by The U. S. 
Printing & Lithograph Co 

The new label is similar in basic 
paper label 
The food pictorial appears in appe 


design to the former 


tizing full color on a silver foil back 
ground 


Owens-Illinois to Distribute 
Pickle Piggy Banks at Fair 


Pickle piggy banks will be distrib- 
uted as souvenirs by Owens-Illinois 
Toledo, during the Pickle 
Fair sponsored by the National Pickle 
Packers Association at the Sheraton 
Hotel, Chicago, Oct. 19-21. 

Theme of the Owens-Illinois’ ex- 
hibit which will occupy Booth 8 will 
be “You Can Always Bank on Pickles,” 
a slogan used by the glass firm on 
the slotted closures of the glass piggy 
banks during National Pickle Week 


Glass Co.. 





New Mustard Jar Shows 
Display Versatility 


A project undertaken by the Hol 
sum Products Co., Milwaukee, to 
improve the appearance of their mus 
tard jar container has resulted in dis 
tinctive new appearance and display 
features. Former mustard jars appear 
on the left. 


The new jars, shown on the right 
have a stacking feature that adds to 
their display versatility. In addition 
a diamond design on the glass helps 
to provide the jars with a light catch 
ing feature 
tractive on the grocer’s shelf as well 


making them more at- 


as on the consumer's table. Shoulders 
of the new jar are rounded, Con 
tainer is by Armstrong Cork Co., Lan 
caster; caps by Trio Cap Co., Chicago 
and label by Phillips Lithographing 
Co., Milwaukee. 





Sauce Line Switches 
To Foil Labels 


Silver 
label for their sauce line has report 


Spring Gardens’ new foil 


edly increased sales and _ facilitated 
better handling on their 
equipment, Previously the Eau Claire 


labeling 


Wis. firm used paper labels 


The Milprint-designed and pro 
duced labels have a rectangular body 
and a scalloped pyramid top to con 
form to the contour of the jar they 
mark. The beet horseradish label is 
silver, white, and green and_ the 
cream horseradish label is 
white, and royal blue. The hot dog 
relish label is greenish gold accented 
with white and navy while the red 
label for cocktail sauce is sparkled 
with silver and white 


silver, 
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New Books 


American Tomato Yearbook 


The 1955 edition, just off the press, is again edited by 
Dr. John W. Carncross, Rutgers University College of 
Agriculture, and contains much interesting and vital in 
formation. This is especially true for the grower, canner 
shipper, research specialist and dealer. 

Of special significance is a complete and up-to-date 
list of recent references to tomato culture, tomato diseas 
es, pests and their control. 

This year’s issue also carries a special feature listing 
the names, addresses and projects of leading men and 
women engaged in various phases of tomato research 
in the United States and Canada. Other important items 
include three pages on tomatoes in Canada; a complete 
list of state agricultural colleges and experiment stations 
a classified directory of business concerns serving the 
tomato industry; information on how to obtain products 
and services pertaining to tomatoes; a list of leading 
associations in the tomato industry; and information on 
acreage and production of tomato seeds. 

The book is full of illustrations and charts, graphs and 
pictures, giving a complete resume of the tomato indus- 
try. In addition, there is well selected statistical informa- 
tion of major importance. This includes a tabulation of 
states giving current data on tomato yield; acreage and 
production for both processing and fresh market; statis- 
tics on tomato juice, tomato pulp, catsup, imports and 
exports, 

Copies of the Yearbook may be obtained from the 
American Tomato Yearbook, 8 Elm Street, Westfield, N. J 
Individual copies are $2.00. 


Optimum Conditions for Storage and 
Handling 


A new release of the proceedings of a symposium 
entitled “Establishing Optimum Conditions for Storage 
and Handling of Semi-Perishable Subsistence Items” has 
just been announced by the Quartermaster Office, Food 
& Container Institute for the Armed Forces. 

The book is of particular value to those in the research 
field of this phase of the food industry 

A leading study in the symposium is that which deals 
with the rate and extent of deterioration of packaged 
rations during storage and transportation as it pertains 
to the armed forces. The chapter is made highly under 
standable by wholesale use of charts and graphs depict- 
ing every possible product and the ensuing reaction to 
transport by every mode of transportation. It also covers 
the study of products such as dry milk, candy bars 
jelly, ete., and the “storage ratio” of such foods and 
products in varying degrees of temperature in the many 
locations in which U. S. Armed Forces are stationed, and 
this pretty we ll covers the globe 

In that the major portion of Army foodstuffs are moved 
by rail, substantial coverage is given in the report on tem- 
perature studies of goods shipped in standard (non 
refrigerated) box cars. Most of the research on this 
phase of the work was accomplished by actual study 
of regular shipments with a special course of study de 
voted to cars sided at Yuma, Ariz., where several tem 
perature conditions were available 

The symposium is edited by Harry E. Goresline and 
Norbert J. Lienen Army Quartermaster Corps, along with 
Emil M. Mrak, University of California, Davis campus 
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Here are 315 pages of “advanced feature” 
machinery illustrated and described with speci- 
fications and performance data. Robins equip- 
ment is designed to give you fast, quality 
production with proved savings in operating 
and maintenance costs. Wire, write or phone 
for your copy. 


AK Robins 


AND COMPANY, INC. 


713-729 £. Lomberd St. @ Baltimore 2, Md. 


Since 1855 manufacturers of machinery for processing 
§ © ASPARAGUS © BEETS © CORN © DRIED BEANS — 
© MARMALADES # OLIVES © ONIONS © PEACHES 
) PEPPERS © PICKLES @ POTATOES © PUMPKIN 
_ @ SAUERKRAUT © SHRIMP © SPINACH 
WBERRIES © STRING BEANS * TOMATOES 


* (ius apart aidk teatnanenee weeding 


= . 













Freezing News 


Promotion « Selling * Research 


Cochran Foil Produces Heavy 
Duty Frozen Dinner Tray 





Cochran Foil Co., products division, 
has announced the production of a 
new three-compartment frozen dinner 
tray of heavy duty aluminum. Utiliz- 
ing a new construction feature, the 
tray compartments are separated by 
high, square-top dividers, which pro- 
vide for more effective packaging of 
the vegetables and entree of the 
popular frozen dinners. 

The new tray also features the rig 
id curled rim construction, which elim- 
inates all raw edges and the hazards 
to towels, cloths, and fingers. The 
bright sparkling surface of the foil 
has been retained so the tray is pleas- 
ing to the housewife who may care 
to reuse it. Trays are available in a 
range fromm .005” through .007” in 
thickness, 


Frozen Food Packers Report 
Near-Record Pack of Cherries 


Big production of red sour pitted 
cherries in the United States this 
year has resulted in the second larg- 
est pack of frozen cherries on record, 
according to the National Associaion 
of Frozen Food Packers. A total pack 
of 111,323,800 pounds of RSP cher 
being marketed, nearly 25 
million pounds more than last year 

All of the gain in production was 
accounted for in the northeast and 
midwest areas as the only other im- 
portant producing area, the far west, 
showed a slight decline from 1954 
The northeast, principally New York 
and Pennsylvania, shot up nearly 37 
percent above last year. In the mid 
western states of Michigan, Wisconsin, 
and Ohio production was up 30 per- 
cent 

As in previous years, the bulk of 
the 1955 pack, 103,317,465 pounds, 
went into 30-pound tins for commer- 


rics 618 


40 


cial and institutional uses, and most of 
this will wind up being sold over 
bakery counters as cherry pie. Less 
than 4 million pounds were put up 
in retail sizes 

Only in 1953, when 115,241,575 
pounds of RSP cherries were packed, 
has production surpassed the current 
year. 


Baxter's Introduces 
Two New Products 





Frozen french fried potato puffs, 
11 to the package, and frozen potato 
patties, four to the package, are re- 
cent additions to the Baxter's food 
line of Snow Flake Canning Co., 
Brunswick, Me. The company reports 
both of these products are receiving 
an enthusiastic reception nationally 
and their popularity is increasing 
daily. Attractive five-color overwrap 
was designed and is being produced 
by Western Waxed Paper Div., Crown 
Zellerbach Corp., San Leandro, Calif 


Drive Organized to Increase 
Capacity of Display Cases 


George L. Mentley, president of 
the National Association of Frozen 
Food Packers, has invited the com- 
mercial refrigerator manufacturing in- 
dustry to participate in a drive to 
increase the capacity of frozen food 
display cases in retail stores, 

In an open letter to refrigerator 
dated September 1, 
Mentley said that exploratory work of 
a special NAFFP Committee has in- 
dicated that a two- or three-shelved 


manufacturers 


freezer case is both necessary and 
technically practical, and that retail 
grocerymen are interested in such 
a case. Grocers want to handle more 
frozen handle them 
more efficiently, he said, adding, “We 
feel that our committee will be suc 
cessful in contributing in a major 
way to the development of over-all 
specifications for an effective multi- 
level cabinet which will meet the 
requirements of retail grocers. What 
will then be required is the tech- 
nological know-how which can be 
supplied by members of your indus 
try.” 

The plan outlined in the letter is 
for the packer organization to con- 
tribute in a major way to develop- 


foods and to 


ment of the specifications, based on 
retailer requirements, which 
then be incorporated into a prototype 
case. The skeleton design, in turn, 
would be made available without re- 
striction to the entire refrigeration 
industry for further 
One important refinement visualized 
by the committee is the substitution 
of one or two large compressor units 


would 


development. 


for a great many cases instead of a 
small unit for each case as is the 
general practice now. 


Frozen Food Sales 
Continue to Mount 


Frozen food sales are continuing 
their upward trend at a greater rate 
than was predicted at the beginning 
of the year. Evidence now points to 
a sales volume gain of 15 to 20 per- 
cent over 1954, instead of the 10 to 
15 percent increase expected earlier, 
according to Sam Vogel, president of 
the National Frozen Food Distributors 
Association. 

Mr. Vogel attributed the increase 
to the recent introduction of many 
foods, particularly the 
heat-and-eat variety 


new frozen 


Frozen Fried Chicken 
Takes 5 Minutes to Serve 


Blue Star Foods, Inc 
Bluffs, lowa, packer and processor of 
frozen and canned foods, announces 
a new product—Blue Star quick fro 
zen pre-cooked and breaded frying 
chicken—that can be served in five 
minutes, 

In preparation of the product, the 
fresh frying chicken is pre-cooked be 
fore being 


Council 


dipped completely in 
country-style batter, then quick fro- 
zen to capture the flavor. It does 
not need defrosting before frying 

The unusual package design incor- 
porates the Blue Star colors with a 
cartoon chicken relaxing in an easy 
chair-caption: “Relax—I'll be 
in five minutes.” 


ready 
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Classified advertising 





OLDE ILLES TLE BEML 





Rate 65 
cents per line. Minimum charge $2.50. Cash 


Count 5 average words per line. 
with order, no discount allowed. 
When “blind” 


address number 


answering advertisements 


box and shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 





For Sale—Machinery & Equipment 








FOR SALE: (1) Niagara $110-20 Stainless 
Steel Filter 110 sq. ft.; (1) Hope type 18 
stainless steel single piston filler; (50) Stain- 
less Steel Tanks from 30 gal. to 10,500 gal 
cap. (Some with mixers). (25) Aluminum Stor- 
age Tanks up to 3200 gal. cap. (30) Stainless 
Steel and Stainless Clad Steam Jacketed 
Kettles from 40 gal. to 500 gal. (Some with 
agitators) 


PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penna 


FOR SALE: WATER FILTERS—2 used Niagara 
diatomaceous earth filters, capacity 300-400 
gpm each, or total of 600-800 gpm, having 
15 Niagara Monel leaves and total area of 
330 sq. ft. each filter (which can be increased 
by adding 6 leaves to 440 sq. ft. each, and 
increased capacity to 500-600 gpm each), 48” 
diameter steel tank with patented quick-open- 
ing cover, 5° manifold, leaves on 2’ centers; 
separate precoat tank, and Madden diaphragm 
pump; complete installation can be seen in 
operation and available for immediate de 
livery, further details upon request 

Write Box 82, Food Packer. 


LIQUIDATING U. S. BREWERY, CHICAGO 

All equipment to be sold piecemeal including 
2 Babcock & Wilcox 600 HP boilers with 
automatic stokers, 2 Niagara filters 440 sq 
ft. are ea. with stainless leaves, can be used 
for water with a capacity of 250 gpm, com 
plete with pumps; 4—10,500 gal. ea. one 
piece glass lined tanks, new 1949; 3—3,600 


gal. ea. one-piece glass lined tanks, new 
1949; 182,090 gal. one-piece welded steel 
tanks; 12—4,390 gal. one-piece steel tanks; 
4—1,320 gal. ea. welded steel sectional 
tanks; 8—2,460 gal. ea. welded steel sec 
tional tanks, 1,000 ff. Alvey heavy duty 


gravity conveyor and motor driven belt con 
veyors, like new; 4 York & Carrier refrigeration 
units; 20 pressure tanks 10'6” high x 30’ dia 
for 250 psi ASME stamped; Enzinger stainless 
steel diatomaceous earth filter pressure type, 


4—200-gal. ea. stainless steel tanks; 2 Nash 
Model 1253 air compressors, 225 cfm cap., 
55 psi at 1750 rpm with 60 HP motors, 


10,500 gallon copper steam jacketed kettle 
with copper percolator; one 7,500 gal. same 
as above, 3 DC steam generators by Allis 
Chalmers, 3 York shell & tube condensers 5 
pass; hundreds of tons of copper, stainless & 
heavy castiron scrap, 2” and 3’ ammonia 
pipe and fittings, white brewery hose, | 
beams, bottling machinery including Barry 
Wehmiller Vortex pasteurizers, or 
brewhouse equipment, refrigeration units, ma 
chine shop tools, office equipment, adding 
machines, bookkeeping machines, chairs, oak 
desks, 3 and 4-drawer files with locks, safes, 
etc., everything to be sold piecemeal 


coolers, 


Inspec 


tion invited at U. S. BREWING COMPANY, 
2519 Elston Avenue, Chicago, Illinois. Tele 
phone: HUMBOLDT 6-0080, ask for Mr. Green 


berg 
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FOR SALE: 1 M & S Condensed Milk Filler 
14 oz. in good Foster-Wheeler 
Combined Deaerating Unit and Vapor Con 
densing Unit #V299 size 28 ID with acces 
sories in fair condition. Make offer 


Write Box 83, Food Packer 


condition. 1 





Business Opportunities 








CANNERY, €£. So. Carolina. Glass packs 
shrimp, coconut curles, shrimp paste and 
smoked shrimp. Packs for many lg. co. Well 
situated in industrial area. 2 bidgs. well 
equipped. Ideal opport. Dept. 7 6626-A 

ICE MFG. & SALES, E. Cen. Missouri. Sells 
both crushed & blocked ice. Bus. covers 20 
mi. radius. lg. popul. Land inc. in sales, 63 


x 140, 2 bldgs. comple. equipt., all mach. in 
xInt. condit. Ideal buy for 1 with experience 
in this field. Dept. #6680-A 


ICE MFG. & SALES, E. Cen 
block & crushed ice. 5 rm. house inc 
plus Ig. bldg. for bus., comple. equipt 
is being modernized, for more sales. Loc. in 
commer. & indust town. Highly 
profit. & nominally priced. Dept. 7 6680-A 


Missouri. Mfg 
in sale, 
Plant 


center of 


FREE BULLETINS ON ABOVE BUSINESSES 


Chas. Ford & Assoc. 


87 Walton St., Atlanta, Ga 
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Bright Future for 
“Tin Can” 


Speaking for the can industry in 
i national round up forum of predic 
20 
president, 


American industry 
Hans \ Eggers 
Continental Can (¢ ompany, painted a 


tions in years 


hen c 


bright and progressive future 


In 1 cording his predictions for two 


decades from now, he said, “The can 


industry is on the threshold of radi 


cal improvements in the traditional 
tin can. In the future, many cans 
will be made of other materials be 


sides tin plate, with aluminum prob 


ably taking over a good part of the 
field. And, no matter what materials 
are used for cans, new ways will be 
found to make them faster cheaper 


better sol 


dering is a strong possibility for steel 


and Welding in place of 


cans and aluminum containers may 


be turned out in high speed drawing 


ope rations 


New food processing methods and 


new forms of processed foods will 
lead to further changes for the in 
dustry he added. “One of these 


methods is by atomic radiation. If a 


process along this linn works us we 
suspect it will, it will make it possible 
to take 
customed tin cans and pack them in 
different 
Similar 


methods of high vacuum packing.’ 


many foods out of their ac 


lighter, thinner containers 


results may come from new 


U of C Olive 
Research Reviewed 


Of particular interest to olive grow 
| 


ers and processors 1s the latest report 


the Califor 
which 


on research activities of 


nia Farm Bureau Federation 


met on the Davis campus 
Hudson T 


mologist in charge of olive research 


Hartman, university po 
described the breeding program con 
ducted at Davis. Selection for further 
breeding is the basis of 


made on 


characteristics 


many 

He said that the ideal tree should 
bear regularly and heavily without 
reducing olive size. He also pointed 


ease of harvest is being 


that 
sought through 


out 


a low Zrowing round 


headed tree. The variety, he claimed 
should be resistant to olive knot and 
peacock spot. The olives themselves 
must be large, of good texture and 


flavor, with a small pit and high oil 
And he added, “They should 


early so as to the 


content 


mature cut down 


danger element in frost damage 


The 


ot good 


problem of selecting an olive 
flavor the re 


findings, is complicated by 


according to 
SC ATC h 


proces ing probl mis 
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How they got there 


MELLO YELLE Vb 


William 
H. 
Ritter, Jr. 


“Not the Biggest but the Sweetest” 


In 1854 Mittanp FitLMone was president of the United 
States, Uncle Tom’s Cabin was the current hit show, and 
the telephone was still 21 years away. Taste for good 
food, however, is eternal, and in the spring of that pre- 
Civil War year, people began knocking at the door of 
Philip J. Ritter and his wife, who were Pennsylvania 
farmers, in quest of delicious plum preserves that folks 
had been talking about. 

As neighbors carried out jar after jar of Mrs. Ritter’s 
preserves, Phil Ritter germinated an idea. If neighbors 
liked the preserves, he pondered, why wouldn't others? 
He called to his wife, “I'm going to town tomorrow, and 
when I go, let’s load the wagon.” 

rhe Ritter “wagon” has now been loaded for more than 
a century, and the number of towns, villages, and cities 
it visits runs into thousands. The Ritter name has become 
synonomous with fine quality and good eating throughout 
much of the land, Through wise management and sound 
operating policies the P. J. Ritter Company has pros 
pered in its first 100 years and has entered its second 
century with confidence and vigor 

Philip J. Ritter’s dynamic energy and flair for organiza 
tion was inherited by his son, W. H. Ritter, Sr., and later 
by his grandson, W. H., Ritter, Jr., who today is president 
and general manager of the company 

William Henry Ritter, Jr. (“Bill” to all who know him) 
was born in Philadelphia, August 31, 1899. By the time 
he was graduated, in 1921, from the Wharton School of 
Commerce and Finance, he was well grounded in the 
principles of canning-plant operation, At that time the 
company’s headquarters were in Philadelphia and the 
main plant in Bridgeton, N. J., its present location, and 
Bill Ritter knew he was destined to a lifetime of work 
in the business which was initiated and named by hs 
grandfather, As Bill explains, “It’s easy to get into the 
canning business, but if you're born into it, you never 
get out,” 

His first job was working in the Philadelphia office. His 
pay — 35 cents per hour! During the next three years the 
budding executive sharpened his business acumen by 
sitting in as a bystander on the company’s board meet 
ings. At that time four bankers were members of the 
seven-man board and from them Bill learned the hard 
facts of financial life, 

Following this training and production experience at 
Bridgeton, his father assigned him to manage the com- 
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pany’s Ellendale (Del.) plant. His younger brother, Paul, 
now executive vice president of the Ritter Company, 
also acquired his early practical training at the Ellendale 
plant 

Bill and Paul's careers at the Ellendale plant ended 
simultaneously and abruptly. Both still like to relate the 
story of the plant fire in 1928. That summer they were 
staying at the New Windsor Hotel in Milford, a few 
miles distant. At night, when the proprietor retired, he 
drew an iron gate across the lobby, thereby keeping 
anyone from using the only telephone in the hotel. At 
3:00 a.m. when the cannery caught fire, the phone 
probably rang, but on one could get to it to answer 
and certainly no one awakened the Ritters. Next morn- 
ing, they were enjoying a leisurely breakfast when a 
grower called to ask where they wanted the tomatoes 
unloaded, Only then did they learn that the plant had 
burned to the ground during the night. Of the incident, 
Bill says, “I never was noted for driving slowly, but that 
morning I think I made the eight miles to Ellendale in 
about five minutes.” 

It is possible that he isn’t so sure that the fire was a 
great catastrophe. The Ritter Company once operated as 
many as six plants simultaneously, but now confines all 
operations to the big, modern plant at Bridgeton. Time 
has proved that the one-plant system is best. 

While Bill was working at Ellendale he was doubling 
in brass at Bridgeton and the Philadelphia office. In 
the winter he handled sales, purchasing, production plan- 
ning, or any job that had to be done. Although he was 
the “boss’s son” he never shirked the hard jobs. 

In 1929, he moved to New York City and took charge 
of Ritter sales during the depression years. During this 
period the general offices of the company were moved 
to Bridgeton and all production activities centered there. 
In 1935 he moved to Bridgeton and has lived there 
ever since. The following year Bill was appointed gen- 
eral manager and executive vice president of the com- 
pany, and in 1939 when his father died, he was elevated 
to the presidency. 

Fortunately, the Ritter management, including the pres- 
ent one, has recognized that the consumer is always the 
boss and has tailored the Ritter line to meet either 
demand or conditions. In fact, today’s product-line man- 
agement stems largely from the 1915 period when, as 
a result of World War I, the line was cut from 240 
items to two—catsup and beans. Again in World War II 
when the plant's output was pushed to phenomenal 
heights, more than 20 container sizes were abolished. Bill 
Ritter calls this process of thinning out products or con 
tainer sizes to fit the market, “Simplification.” “We would 
rather change the character of the product, if necessary 
and make a little more on lesser volume than get way 
out on a financial limb with narrow margined high vol 
ume. Take our pork and beans, a famous Ritter food: 
our volume today is lower than ever before, but the 
profit figures are more attractive.” 

Now, every product or product container is analyzed 
each year and those not making the grade are discarded 
with no tears shed. In 1952, the first year this critical 
survey was conducted, 19 products or sizes were discon 
tinued. These, and others, dropped since 1952, account- 
ed for about $2 million in annual sales, a large part of 
which has been replaced with profitable new or retained 
product sales increases. 

The Ritter annual statement is not open for inspection; 
however, gross sales probably run between $5 and $10 
million. “We're just average,” claims Bill modestly. “What 
we value most is our reputation for manufacturing high 
quality foods. Our business policy could be summed up 
with the phrase, “Not how big, but how sweet.’ ” 
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BALL 


RADIO-CONTROLLED 
SHIPPING CENTER 
can help you reduce inventory, 
meet emergency demands! 
Orders for Ball Glass Containers are now assembled 
quickly, accurately, in our radio-controlled hipping 

center, A flick of the dispatcher mike witch 


ind container tart flowing smoothly from acres of 


warehouses to truck or rail-loadine dock hip- 


ments are on their way in record time 


This flexibility of service pay off three ways for Ball 





customers. (1) Lighter delivery schedules let you re- 
duce container inventory with no risk of running out 
of glass. (2) Emergency demands can be met in a 
hurry. (3) If you operate your own truck fleet you 
eliminate costly waiting time by having your driver 
phone ahead then your order will be ready to load 


when he arrive 


Let the Ball radio-ize hipping center we lor you 
Its another “‘Packavine Plu Service planned to in 


crease yout! protit 


A CASE HISTORY 


\ tornado just ripped tl tar fl n truch a 
Ball customer's d er pl ead rm ht dispatcher 

very Case iked. Pll be back in an hour 
lor a reload 1) mur radio control facilities the 
refill was on tl «ek read « loaded when the 
truck returned r shipping center. Thanks to 
the ti f i iwain 
deli miuction 
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BALL BROTHERS COMPANY: >+>-MUNCIE, INDIANA 
Offices in All Principal Cities 












Asgrow VIGORPAK Seed 
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NOT JUST ORDINARY SEED IN CANS 


Asgrow Vigorpak seed tests considerably higher than the law requires for germina 





tion. More important, the seed is tested for initial vigor, to determine its capacity 
for quick emergence under field conditions. 


It is then processed by a special method developed by Asgrow through years of re 
search. This makes it possible to preserve the initial vigor of the seed. 


Finally, it is packed in air-tight containers, to maintain its fresh vitality for months 
and even years longer than is possible with ordinary seed. 


This modern method of processing and packaging seed assures you of seed in top 
condition, ready to sprout and grow into healthy plants. 


NOT A “PREMIUM-PRICE SPECIAL” 


Vigorpak is the standard Asgrow package for the following species 


broccol cauliflower pepper 
cabbage cucumber (pickling) tomato 


BOOK NOW FROM OUR 1955 CROPS 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 


Atlanta 2 « Cambridge, N.Y. «¢ Exmore, Va. «¢ Indianapolis 25 «¢ Oxnard, Calif. 
Memphis 2 «+ Milford, Conn. «¢ Oakland 4 «+ Salinas « San Antonio 11 
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Canning Machinery & Supplies As 
soctation has i novated a unique sys 
tem of “street” marking for its Exhibit 
at Atlantic City, January 19-21. The 


aisles between row on row of exhibits will all become streets 


Easy Directions 


and avenues. These, in turn, will bear the names of various 
commodities. The avenues will run lengthwise throughout Con 
vention Hall from entrance to stage. The center aisle will be 
Fruit Avenue, with Soup Avenue and Relish Avenue to the 
right of the entrance ind Vegetable Avenue and Juice Ave 

nue to the left. The streets will intersect the avenues at right 
angles, running side-to-side across the Hall. The entrance 


will open onto Preserve Street, Meat Street will be center, 


and Seafood Street will travel alongside the stage. Booths and 
exhibits will be numbered in sequence according to their ad 
dress along a particular street or avenue. CM & SA believes 
the system will make orientation simple for visitors, as well 
as provide fun at the Exhibit 


The annual Informal Cocktail Par 
ty and Buffet Supper of the Old 
Guard Society will be held Thursday 
January 19, at 6 p. m. in the Oak 
Lounge of the Shelburne Hotel in Atlantic City. The Cocktail 
Party will be from 6 to 7 p. m. in the Oak Lounge. The Buffet 
Supper will be in the Grand Ballroom of the Shelburn, and 
service will start at 7 p. m. Strolling musicians will provide 
musical background during the evening. Ogden Sells, presi 
dent of the Old Guard, stresses the point that ladies and 
guests of Old Guard members are welcome to the party 


Old Guard Party 


Several associations will hold their 
Wisconsin fall meetings during the Wisconsin 
Meetings Canners Convention in Milwaukee 
Canning Machinery & Supplies As 
sociation’s Board of Directors will meet Sunday, November 6 
at 10 a. m. at the Schroeder Hotel. Committee meetings per 
tinent to the National Canners Association Convention and 
the CM & SA Exhibit will be held prior to and following the 
Board meeting The annual fall meeting of the Forty 
Niner Board of Directors will take place Monday, November 
7, at the Schroeder. At this meeting all plans will be com 
pleted for the Forty-Niner activities during the NCA Con 
vention and all plans will be coordinated with the directors 
of the CM & SA The Old Guard Society Steering 
Committee for 1954-55 will meet on November 8 at the 
Schroeder. Another meeting of the committee will be held 
at the Tri-State Packers Association Convention in Philadel 
phia, December 3, supplementing the work done at the first 
meeting in Wisconsin 


The 41st annual convention of the 
Pennsylvania Pennsylvania Canners Association will 
Convention convene at the Penn Harris Hotel in 
Harrisburg on Monday November 
21. Theme of the meeting will be “From Research to Reality.’ 
Among the speakers will be Dr. Randall Royce, manager of 
the Technical Service Division of American Can Co.'s Atlantic 
Division; Roger V. Wilson, Director of Continental Can's Cu 
tomer Research Division; Dr. Bruce Morgan, chief of the 
radiation and sterilization project for the Food and Container 
Institute of the Quartermaster Corp; George Morrill, Jr., presi 


d Packer 


Canning Glasspacking Freezing 
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dent of the National Canners Association; Carlos Campbell, 
secretary of the National Canners Association; and Dr. William 
Henning, Pennsylvania's Secretary of Agriculture 


Participants in the National Can 

NCA Youth ners Association's Farm Youth Pro 
Program “wram on the production of canning 

crops have signed up in the three 

states designated in the 1955 pilot program as well as in 
three other stat reports Carlos Campbell, executive secre 
tary of NCA. Young people between the iges of 14 and 21 
are eligible to compete in the canning crops project being 
administered for NCA by the National Junior Vegetabie 


Growers Association, headed by Professor Grant B. Snyder, 
University of Massachusetts. Participants from the states of 
New York, Indiana, California, Kentucky, Louisiana, Hlinois 
and Pennsylvania have entered the project this year. One of 
the winners of this year’s project will be brought to Atlantic 
City next January to speak at a session of the NCA Convention 


Leading chain and independent 
Minnesota grocers are tying in with the Min 
Promotion nesota Canners and Freezers Associa 
tion and Seventeen Magazine in a fall 
promotion designed to emphasize canned vegetables through 
out the area. Pegged on the second annual Minnesota Canned 
Vegetable Week in conjunction with American Education 
Week, November 6 through 12, the promotion will get full 
treatment in stores of the National Tea, Red Owl, Red and 
White, Super-Valu and Klein’s organizations, in addition to 
a large number of independents. The Minneapolis Board of 
Education has pledged cooperation in the program which 
( ills for indoctrination ot chool home economics classes on 
the advantages of all canned foods, with special emphasis on 
Minnesotas hore grown produ ts prim ipally vegetables 
Some 6,000 adults are involved in the educational phase of 
the promotion, via night school classes in home economics 
The week will be kicked off with full-scale newspaper, radio 
ind television publicity. In charge of the promotion for the 
Association are Edwin C. Kraus, Big Stone Canning Co.; Paul 
Cline and Robert Cosgrove, Green Giant Co.; Robert L. Wil- 
son, Minnesota Consolidated Canneries; Steve Lange and John 
Hammel, Owatonna Canning Co.; Don Briggeman and E. P. 
Byron, Birds Eye; Jim Garretson, Fairmont Canning Co.; and 
Edwin W. Elmer, secretary-treasurer, and Milt Hoffman, pub 


lic relations and promotion coun el for the Association 


Phe 1955 pack of canned green 


cies peas totaled 31,222,312 actual cases 
< Von Jag aw 
1955 Pea Pack compared with the 1954 pack of 


27,245,133 cases, an increase of about 
14% percent, according to a report by the National Canners 
Association Division of Statistic On the basis of standard 


Cases of 24 , the 1955 pack amounted to 27 i176 JO case 
i the 1954 pack of 23,950,704 cases. The only 


compare d wit 


tates in which there wa i substantial decline from the 1954 
pack were Penn ly inila down ibout 1 percent and Wash 
ington and Oregon, down 24 percent Largest percentage in 
cTe@ ase in 1955 over 1954 occurred in Idaho and Utah up 
60 percent; and in Hlinoi ip 47 percent. Total canners’ sup 
ply for the 1955-56 season | i3.1 million actual cases up 5 


percent from the 31.5 million cases on hand a year ago 



































U. S. Standards for Grades of 
Frozen Plum Frozen Plums were proposed this 
Grades month by the U. S. Department of 
Agriculture. These standards, if made 
effective, will be the first issue of U. S. Standards for Grades 
of Frozen Plums. This product is generally packed in 30-pound 
tins for institutional and manufactured uses. Production of 
frozen plums has increased rapidly during the last two years 
Three separate styles ot pack are provided in line with com 
mercial practices designated as “whole,” “halved,” and 
“crushed and broken.” Grades of the product would be 
designated as U. S. Grade A or U. S. Fancy; U. S. Grade B 
or U. S. Choice; U. 8. Grade C or U. S. Standard; and Sub- 
standard. Grade would be determined by evaluating the fac 
tors of color, size, defects and character, and by compliance 
with requirements with respect to varietal characteristics and 
flavor. Anyone interested in the proposed standards may sub 
mit views and comments through November to the Fruit and 
Vegetable Division, Agricultural Marketing Service, U. S$ 
Department of Agriculture, Washington 25, D. C 
Campbell Soup Co. reports record 
a . earnings for its fiscal year ended July 
Financial News = 3), 1955 of $29,133,197, greatest in 
the company’s history. This is an in 
crease of 23.6 percent over the preceding year. Net sales of 
$377,590,198 also were at a new high level, up 11.5 percent 
over the fiscal year 1954. On a per share basis, the company’s 
earnings for the 1955 fiscal year were $2.86 in contrast to the 
preceding year’s $2.36. These are the first year-end figures for 
Campbell Soup Co. since its stock has been publicly held 
Stock in the company was offered to the public for the 
first time in November 1954 SeaPak Corp., St. Simons 
Island, Ga., frozen seafood packer, reports net sales of $8 
725,894 for the fiscal year ended July 31, an increase of 
50.9 percent over fiscal 1954, when net sales totaled $4,822 
050. Net earnings after taxes were $28,617, equal to 8.88 
cents a share on the 322,272 shares of common stock out 
standing. This compared with a loss of $20,890 in the pre 
ceding fiscal year 
Seven members were added to the 
Asgrow Adds board of directors of Associated Seed 
Board Members Growers, Inc. at the annual stock 
holders’ meeting. Newly elected 
members include John Forsyth, manager, Pacific and South 
western Div Asgrow Production Department, Salinas (Cal 
Ervil 8. Fry, president, Asgrow Texas Co., San Antonio (Tex 
Harry R. Manee, president, Kilgore Seed Co., Plant City 
(Fla Kendall A. Redfield, president, Asgrow Export Corp 
Milford (Conn.); Leon A. Ridgway, comptroller, Asgrow, New 
Haven (Conn.); Dr. Gilbert W. Scott, director of Extension 
Service, Asgrow; Cornelis Vissers, manager, Mountain States 
Div., Asgrow Production Dept., Twin Falls (Ida.). Incumbent 
members re-elected to the Board include: A, Bryan Clark, 
president and treasurer; Merritt Clark, vice president, sales 












University 
I45 N Pirgt 
Ann &srbor Mic} 





Donald N. Clark, vice president, production; Dr. Floyd L. 
Winter, vice president, breeding and research; Gordon H. 
Clark, secretary, personnel; John F. Adams, Fred C. Maynard, 
Richard W. Smith, F. Carl Tapperson, and Lyman N. White 


The following firms have bee n 


People and elected Associate members of | the 
Plants New York State Canners and Fre: 
ers Association, In Anchor Hock 


ing Glass Corp., New York, glass supplier; American Parti 
tion Co., Bound Brook (N.J.), carton divider; Sanborn Holmes 
and Associates of Chicago, food broker Manning M. 
Exton has been elected a vice president of Seabrook Farms 
Co.; Elmer N. Sprenkel has been elected treasurer; and John 
R. Kiessling, comptroller National Association of Frozen 
Food Packers announces the appointment of Mrs. Carol Best 
Robert C. 
Cosgrove has been appointed director of Distribution of the 


as director of its Home Economics department 


Green Giant Co. Previous to this promotion, Mr. Cosgrove 
was vice president, Personnel and Public Relations . . . Rob 
ert Gair Co., Inc. will begin construction early next year of a 
new 92,500-sq. ft. shipping container plant in Cleveland to 
Dow Chemical 
Co.'s Fine Chemicals Sales unit has been consolidated with 


house its Ohio Corrugated Box Division 


the Organic Chemicals Sales section under the management of 
James W. Harris . 
warehouse in Chicago . A. E. Rosenblatt, Institutional 
sales director of Brooks Food Products for G. S§ Suppiger 


Hunt Foods, Inc. has acquired a new 


Co., Collinsville (I1l.), has announced his resignation effec 
tive October 1 in order to accept an executive sales position 
with A. W. Fodor Co., food brokerage firm in Cleveland 

Reynolds Metals Co. has joined the National Associa 


tion of Frozen Food Pac kers as an associat member 

The following food broker firms have become rie mibe rs of the 
National Food Brokers Association: Gustafson Brokerage ¢ 
301 N. 7th St., Minneapolis 3, J. F. Batistich Co., 24 California 
St., San Francisco 11; Forde Brokerage Co., 2227 So. Beretania 
St., Honolulu 14; Paul Inman Associates, 15487 James Couzens 
Detroit 38; Consolidated Brokerage Ce \23-Ist N. W yr @ 


B. 852, Albuquerque (N. M 

Meinbers of the 1955-56 Manufacture Committee of the 
U. 8. Chamber of Commerce include the following industry 
figures: Frank B. Cliffe, vice president, H. J. Heinz Co.; Wil- 
liam F. Dietrich, president, Green Giant Co,; Laurence 1 
McCurdy, vice president, Container Corp. of America; and 
Harold J. Zellerbach, executive vice president, Crown Zeller 
bac h Corp 


An agreement has been reached for Tri-Valley 


Pac king Association, San Francisco, to take over the lling 
of the entire output of canned ripe olives of the Feather 
River Olive Growers at Corning (Cal A. C. (Al) Staley 
has just resigned from his position as executive vice president 
of National Can Co. Mr. Staley has announced no future 
pl bout hopes to remain in the canning industrs 
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